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HOHE TOPENENO NE REONEE DE ONE 


NEW COLONIAL TYPE home of Katharine Beecher’s 
Manchester. Penna. Williamsburg brick is used for attractive 
like front. Factory portion at rear is of concrete blocks. painted white 
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180 Varick Street - New York 14, N. . ‘ 


ATLANTA « BOSTON « CHICAGO « CINCINNATI « DALLAS e LOS ANGELES « PHILADELPHIA « ST. LOUIS « SAN FRANCISCO 


ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES + VANILLA + FLAVOR BASES 
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PLASTIC 
COOLING TUNNEL BELT 


Here’s the Belt the candy trade has been awaiting for a long, 
long time! VOSS developed HI-GLOSS No. 3 especially to 
solve problems which have irked candy makers for years. It’s 
different from any other Belt—made in a new way—hits a new 
high level of candy plant performance. 


Just check the five big features that have already, in the few 
short months since its introduction, created a big demand for 
HI-GLOSS NO. 3 in candy plants large and small throughout 
the country. These features work for you both ways: they give 
you more efficient, more economical Belting performance along 
with easier maintenance—and they help increase the quality ap- 
pearance of your product by giving that “high-shine” to the 
bottoms of your chocolates or coated cookies. 


Don’t let old-style Belts continue to rob you of these advan- 
tages—write to VOSS today for full details about HI-GLOSS 
NO. 3 for your installation. HI-GLOSS NO. 3 will serve you 
indefinitely—can be furnished for plaque machines—is available 
in sheets for hand dipping. Give us your specifications now! 








oY ¥ Puts glossy, mirror- 


like bottoms on your choco- 
lates and coated cookies. 


oY 2 No cracking—no 


peeling. 


Y 3 Longer belt life— 


will not wrinkle. 


Y 4 Easy to splice—can 


be run immediately after 
splicing by our new method 
—no waiting for cement to 
dry. 


Y 5 More sanitary— 


plastic top cleans in a jiffy. 





VOSS BELTS mean 
LOWER MAINTENANCE 
COSTS 





— 





deliveries! 





Look to VOSS for the newest and best in Belt- 
ing of every description—a complete line of 
Belting and Specialties for the candy industry: 
Endless Feed and Bottomer Belts (treated with 
Steam-proof Sanitex Coating), Batch Roller 
Belts, Caramel Cutting Boards, Conveyor and 
V-Belts. And remember—VOSS features fast 








NORTH RAVENSWOOD AVENUE 
CHICAGO 40, ILLINOIS 
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THIS, FLAVOR 


i vou MUST TRY 
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IT’S THE TRUE EFFECT | 


OF FRESHLY CRUSHED 


ackDerty 


Can YOU point with pride to certain flavors in 


your line and say: “Show me a better-flavored candy— 
if you can!” Well, that’s a challenge you CAN make when 
your hard candies, jellies and fondants are flavored with 
FRITZBRO HARD CANDY FLAVOR’ BLACKBERRY 
IMITATION. This old-fashioned flavor is really a winner—very 
economical. ... remarkably flavorful. Its effect is, for all the 5 


world, like that of freshly crushed blackberries and it’s 


worth a trial if you want a delicious, new addi- 4 { T & C ” t 
nother 








tion to your confectionery line. There’s a 


» Ine. 


FREE trial sample awaiting those manu- PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11,N. Y. 
‘ S BRANCH OFFICES and *STOCKS: Atlanta, Ga.. Boston, Mass Chicago, Ul., Cin- 
facturers who write us requesting same, cinnati, O., Cleveland, O., Dallas, Tex., Detroit, Mich Los Angeles, Calif., Philadel phia Pp 


Pa., San Francisco, Calif St. Louis, Mo Toronto, Canada and © Mexico, D. F 
a . : 7 i FACTORY: Clifton, N. | 
and mentioning this publication. 
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Li KE TH & FLAVOR Lemon Oil delivers flavor . . . clarity 


| 
and uniformity not found in any other | 
: 
: 
: 


OF a FRESH-CUT Lemon Oil. 
LE MON neee Always specify it by the brand name 


when you order — Exchange Oil of 


When it’s /emon you want, Exchange is 


{ 
Lemon. And to insure your satisfac- ) 
tion, accept no other brand. 


the Oil! 
Distributed in the United States exclusively by } 
More than 80% of all the lemon oil used DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. ; 
in the United States is Exchange Lemon FRITZSCHE BROTHERS, INC. 


e ° ‘ 76 Ninth Avenue, New York 11, N. Y. 
Oil. This overwhelming endorsement by 


‘ Distributors for: 
the trade is your assurance that Exchange CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


so Lente ores 


Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 
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Here’s why: In the Greer straight-line 
cooling tunnel for chocolate-coated or iced 
goods a steel belt is used in place of the 
usual canvas belt. This steel belt, instead of 
retarding cooling, speeds it up... permits 
a fast, even transfer of heat. Positive control 
of temperature and air circulation provides 
ideal cooling conditions at all times. The 
result—over 26% more production from the 
Greer Tunnel ... lower costs per pound. 


Glazed belts last much longer. Canvas belt 


HF rravemanx 
Don’t just streamline your pro- 
duction . ... Greerline it. 


J. W. GREER COMPANY 


130 WINDSOR ST., CAMBRIDGE 39, MASS. 


MANUFACTURERS OF CONTINUOUS 
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replacement costs in the Greer Tunnel are 
virtually eliminated, for the steel belt is 
guaranteed for 10 years! 


Let Us Prove It In Your Plant! 


The Greer Hi-Gloss Cooling Tunnel will out- 
produce any competitive equipment—and 
we are ready to prove it—right in your plant! 


Write today for complete information. 
Learn in detail about our guarantee of su- 
perior performance of the Greer Tunnel! 
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Nonfat dry milk solids, protected by product grades, is uniform 
in acidity and composition. It can help you maintain desirable 


uniformity in your products. 


Important, too, is the fact that nonfat dry milk solids simplifies 
storage. problems. Refrigeration is not required. Low moisture 


content minimizes shipping, storage and handling costs. 


Nonfat dry milk solids in your formulas will prolong the dairy- 


freshness so desirable in today’s,markets. 


There is no substitute for milk solids results in confectionery 


products. Yes, milk solids makes the difference! 


AMERICAN DRY MILK INSTITUTE, Inc., 221 N. La Salle St., Chicago 
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IF IT’S THE 


jighel” FLAVOR 


Yes. flavor tells and flavor sells. It 





adds zeal to a product cco We meal, 
whether it’s a banquet or barbecue. 
You will have the “right” flavor if it is 


developed specifically for you. 


Our laboratory technicians have the skill and ability 
to develop the one flavor that best meets your 
needs ... that best suits your product. 

Charles R. Phillips produces flavors ideally suited 
to and specifically adapted for every 

food manufacturing and flavor use. Ask 

your Charles R. Phillips representative about our 


flavors and vanillas. Available in pures, 





blends, concentrates and sugars. 








Charles R. Phillips (0, Iw, 


PLANTS: ROCHESTER, N. Y., SPENCERPORT, N. Y. 
MAIN OFFICE: 116 NORTH FITZHUGH ST., ROCHESTER 14, N.Y. 
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THE First avo ONLY 


INSTANT M ConTINtous FoNpAvt MACHINE 





The FIRST and ONLY Fondant machine that creams hot syrups successfully. 

The FIRST and ONLY Fondant machine that eliminates pre-cooling syrup. 

The FIRST and ONLY Fondant machine that eliminates expensive pre-cooling equipment. 

The FIRST and ONLY Fondant machine that eliminates expensive waiting time for syrup to 
cool. 

The FIRST and ONLY Fondant Machine with water jacket surrounding creaming cylinder 
100%. 

The FIRST and ONLY Fondant Machine made of aluminum and stainless steel. 

The FIRST and ONLY Fondant machine that has simplified fondant making. 

The FIRST and ONLY Fondant machine that has revolutionized fondant making. 

The FIRST and ONLY Fondant machine that does so much in such a small amount of floor 
space. 

The FIRST and ONLY Fondant machine that really makes a smooth fondant—ask any fon- 
dant maker that has one. 


The confection way is the best way, the most modern way . . to make finer smoother fondant 
* + 
Confection Machine Sales Co. 
30 NORTH LA SALLE STREET CHICAGO, ILLINOIS ANdover 3-3204 
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MONSANTO FLAVORS 
and AROMATICS 


Ethavan 


Methy! Salicylate 
Monsanto U. S. P. 
(Synthetic oil of 
wintergreen) 


. 
Vanillin Monsanto 
. 
Co - vy 6. 
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Aroma that attracts customers for the first 
purchase . . . flavor that brings repeat 
sales. That, in nougat size, is the story of 
merchandise-moving qualities your prod- 
ucts get from Ethavan . . . Monsanto's 
Ethyl Vanillin. 


This synthetic, with vanilla-like flavor, 
offers you the following profit-making, 
cost-saving properties: 

| Distinctive flavor. 

? More pronounced aroma. 

3 Extra staying power at'extreme 

temperatures. 
4 Added economy. (It has three times 


the flavoring power of ordinary 
vanillin.) 






















Name 














Street 









City__ anise 
SERVING INDUSTRY.. 


is des nay oo-flavored with 


ee eeeene#eee#e#ee##se#e 

MONSANTO CHEMICAL COMPANY 

Organic Chemicals Division 

Desk C, 1733 South Second Street, St. iovis 4, Missouri 
Please send, without cost or obligation: 
__technical data on 
“Something About the Senses.” 


Company 






Because of these qualities, Monsanto 
Ethavan is the first choice of hundreds of 
manufacturing confectioners. For techni- 
cal data and samples, contact the nearest 
Monsanto Sales Office, use the conven- 
ient coupon or write: MONSANTO CHEM- 
ICAL COMPANY, Organic Chemicals Divi- 
sion, Desk C, 1733 South Second Street, 
St. Louis 4, Missouri. 

DISTRICT SALES OFFICES: New York, Chicago, 
Philadelphia, Boston, Cleveland, Detroit, Charlotte, 
Birmingham, Houston, Los Angeles, San Francisco, 


Seattle, Portland, Ore. in Canada: Monsanto (Canada) 
Limited, Montreal. Bthavan: Reg. U. S. Pat. OF: 


FREE BOOKLET—“Something About 
the Senses” contains an_ interesting 
story and file-worthy data on flavorings. 
Mail the coupon today for your copy. 
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__ sample, 
booklet, 


M +, 


Ethavan; 





__ Title 











Zone State 


-WHICH SERVES MANKIND 











Modernize wi NATIONAL 


... Increased Production ... Lower Operating Costs 

... Topmost Performance Efficiency . . . Sanitary 

.. «New Advanced Time and Labor-Saving Features 
... improved Quality 


ui M-100. . . All New, All Steel, Heavy 
Production Masterpiece. 


OMPT DELIVERY 


New National Enrober and Feeder, in 24", 34”, 42” 
and 48” sizes. With all attachments and High Speed 


fooler. PROMPT DELIVERY 





YOUR PLANT DESERVES THE BEST! 


National High Speed Continuous Vacuum National is maintaining its leadership in research — 
« $00 to 2500 ths, of clear, high-gloss hard = engineering development — and production craftsmanship 
(ees PROMPT DELIVERY for the confectionery industry by designing and building its 


¥ machines to a standard of incomparable excellence! 


When you buy National Equipment, you're buying the best 
... the best in experience . . . the best in construction . . . the 
best in production performance! No plant is more deserving of 
the best than Yours! 

Installation can be made over a week-end so you will have 

continuous production with no loss of time. 


ORDER NOW FOR PROMPT DELIVERY 
Write or wire for details 


NATIONAL EQUIPMENT CORPORATION 


153-157 CROSBY STREET * NEW YORK 12, N.Y. 





nal Automatic Cherry Dropper. 


~~ PROMPT DELIVERY 


Sie 
ih. 
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National Hydro-Seal Pump Bar for continuous 
automatic lifetime lubrication and lifetime pin- 
point depositing accuracy. ; 
PROMPT DELIVERY Notional Automatic Temperature New National Cooler and Packer. 


Control, in one, three, and five PROMPT DELIVERY . 


column sizes. 


PROMPT DELIVERY =e 
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THE WORLDS FINEST ORANGE OIL 


Made exclusively from oranges from Give it all your tests for guality, uni- 
the Sunkist Groves of California. formity and strength. Then you'll buy 


Exchange Oil of Orange gives you Exchange Brand. 


more real orange flavor, drop for drop 
or pound for pound, than any other 
orange oil. 


Distributed in the United States exclusively by 
DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 

FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 
“Distributors for: 

CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 

The Exchange Orange Products Co., Ontario, Calif. 
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But don’t take 
handy coupon 
money c 
portion 


What do you 
want UW 0 
BETTER VANILLA 


)) 


wy 


I want QUALITY! 


What better proof of favoring quality would you 
want than the fact that Aromanilla is used in con- 
fections that sell for $3 and more a pound? Manu- 
facturers in this class can afford the best. They 
demand a rich, full-bodied flavor. They get it with 
Aromanilla at a fraction of the cost of extracts they 
used before. 


I want ECONOMY! 


A national concern making candy, cake and ice 
cream expects to save at least $35,000 a year now 
that it has changed from standard extract to Aro- 
manilla. Another concern found that by using only 
4 ounce of Aromanilla instead of a full ounce of 
vanillin, it improved the taste of their goods and 
saved money besides. 


| want FLEXIBILITY! 


Another satisfied user said: “We tried getting a 
fuller flavor with standard extract by increasing the 
amount used and found it cost too much; tried it 
with increased amounts of vanillin and found it 
created an undesirable aftertaste. But with Aro- 
manilla we can get anything from a delicate bou- 
quet to a full flavor. Aromanilla not only does it 
economically, but it imparts a rich flavor sensation 
which disappears aftet the food is consumed, leav- 
ing the mouth fresh and ready for another helping.” 


TEE 
ack GUARAN 
for it. Order a trial supply on the 


MONEY 8 


“we against the finest extract your 
. all we say, ship us the unu 
a ; hase price. 


collect and we 


TRIAL OFFER: Sure I'll test Aromanilla under money-back agreement. 
Please place my trial order for: 











01 pint concentrate (equals 2 gals. Standard flavor) $ 8.00 
0 1 gal. concentrate (equals 16 gals. Standard flavor) $52.00 
NAME POSITION. 

COMPANY. 

STREET___ 

CITY ZONE STATE 








6 VARICK STREET 


Aromanilla 


Imitation Vanilla Flavor 
NEW YORK 13, N.Y 


HELPING CUSTOMERS IMPROVE THE TASTE OF THEIR PRODUCTS SINCE 1901 














A Digest of 


TECHNICAL LITERATURE 


World-wide developments and research in con- 
fectionery and food processing techniques are noted 
for confectionery manufacturers. 











A Survey of the Work of the 
Swiss Chocolate Industry, 1939-1946 


Gordian, Vol. 48, No. 1154 (1948)—This is a digest 
in German and English by this recently revived periodi- 
cal in the food industries published in Hamburg, Ger- 
many, of a lengthy report by “Chocosuisse,” the Swiss 
chocolate industry association created during the last 
war. The nutritive value of cocoa products is discussed 
in an early section of the report. It points out, as does 
its American counterpart, the National Confectioners’ 
Ass’n. that candy during the war years proved itself 
as a “most important” food. The booklet is divided into 
three major sections. The first part deals with the duties 
and accomplishments of the Chocosuisse organization. 
It was first created to obtain raw materials for the Swiss 
chocolate manufacturers when the war clouds began to 
darken over Europe in the 1930’s. Section II is devoted 
to a survey of the organization and cooperation of the 
Swiss chocolate industry at the end of 1946. This part 
also tells of relations with workers in the industry. The 
third section is the most important: It is the eight year 
survey. It is interesting to note that Chocosuisse obtained 
allotments of cocoa during the blockade of Germany 
from the Allies almost as large as the normal consump- 
tion by the Swiss industry. “There was even a time 
when Switzerland had an excess of cocoa butter,” the 
article states. Tables of figures are generously sprinkled 
throughout the review of wartime allocations by the 
Allies, import figures, etc. The article looks into the 
future and sees definite problems ahead for the world- 
renowned Swiss chocolate industry. “Our industry is 
hampered by the still existing control of raw material: 
home consumption of the finished products is unre- 
stricted whilst exports are disallowed and on the other 
hand, foreign chocolate is allowed to enter the country 
freely. Thus a lopsided situation has been created which, 
if not remedied in the near future, will have a lasting 
detrimental effect on the Swiss industry.” 


A Great Industry Little Known—Corn Starch 


E. Szego, Industries Agricoles et Alimentaires, Nos. 
7-9 (1948) —(In French)—The above title might sound 
a bit incongruous to the average food manufacturer, but 
to the Europeans it bears full meaning. Complete statis- 
tics, diagrams, and descriptions of the American corn 
starch industry are contained in the review. It gives 
an interesting insight on how a European looks at an 
American industry, which as he states, “has not left the 
country of its origin.” Factories of this type in Europe 
and on other continents, M. Szego writes, are more or 
less dependent upon the United States companies for 
methods of application and production. A typical factory 
near Chicago, “center of the great corn production in the 
United States,” is described and diagrammed in detail 
for the French readers. Reasons why the industry de- 
veloped in the U. S. and a listing of all by-products ob- 
tained are contained in the article. 
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erybody has the dimes and quar: 
ters to buy it. The warm weather 
months should offer big profits to those w 
make and sell quality taffy ... Get set now. 


Dubin has just the model taffy puller you 
need. There’s the Model CP 3 small 25- 













pounder window display machine illustrat- adjustable legs for height a 

ed. All dolled up in its nickel-plated fine- ness —stainless steel polished beds and 
ness, it attracts crowd attention when oper- arms. Nickel-plated posts on the window 
ating in a prominent window. model. 


Then there's the Dubin Model CP 2 with a Get set now for big taffy profits with the 
capacity of 50 to 75 pounds. And for volume Dubin Taffy Puller that best fits your needs. 


Wire or write today for details 


amma [) |) BIN CORPORATION es 


2500 SOUTH SAN PEDRO STREET + LOS ANGELES 11, CALIFORNIA 


BOSTON — George E. Lippman, 131 State St. NEW YORK — Rete Bag Machine Corp., 310 E. 230d St. CHICAGO—Frank J- Keeley, 53 W. Jackson Bird. 
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COATED CHERRIES 


with cordial or rich creme centers easily and 
uniformly made with 


VOORHEES 


RUBBER 
CANDY MOLDS 


“The Mold makes the Difference!" 


Here's why so many manufacturers are 
discarding antiquated methods and 
using Voorhees Rubber Molds:— 


1—Easier to work—Speed and 
Simplicity 

2—No foreign substances— 
Absolute Cleanliness 


3—Better eating quality 
4—Better finished product 
5—Eliminates waste—Saves Time 
6—Molds last longer 


Order a trial mold from your jobber 
or write us direct. 


VOORHEES 


RUBBER MFG. CO., INC. 


151 East 50th Street 


NEW YORK 22, N. Y. 





















A Digest of 


TECHNICAL LITERATURE 


World-wide developments and research in con- 
fectionery and food processing techniques are noted 


for confectionery manujfacturers. 
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(Continued from page 14) 


Pasteurization of Walnut Meats 


Harvey D. Erickson and Arthur D. Colmer. Food Re- 
search, Vol. 12, No. 5 (1948). The increasing control 
of interstate shipment of black walnut meats by regula- 
tory agencies, the authors point out, “makes it impera- 
tive that ways be found to meet their requirements per- 
taining to this foodstuff. This study was initiated with 
a view to finding a satisfactory pasteurization procedure 
which would insure the proper control of the coliform 
content of these nut meats and at the same time would 
not impair the characteristic qualities which make them 
salable.” 

Combinations of temperature and relative humidity 
effective in killing the coliforms on nut meats in a 30- 
minute period were as follows, the authors found: 
“150° F. and 90 per cent, 160° F. and 80 per cent, and 
180° F. and 70 per cent. A combination of 200° F. and 
50 per cent was also effective and required less treating 
time.” 

Pasteurization at 150° F. and 90 per cent relative hu- 
midity altered the texture of the meats, it was found. 
But 160° F. and 80 per cent, also 180° F. and 70 per 
cent “were not deleterious to either the flavor or the 
texture.” Use of 200 F. and 50 per cent relative humidity 
produced “milder flavor and slightly brittle texture.” 
Treatment at 300° F. for 10 minutes produced brittle 
meats “almost devoid of the characteristic walnut flavor.” 

A relative humidity of 50-70 per cent is suggested 
for use as one of the factors of the pasteurization pro- 
cedure. “With such relative humidities the operation of 
the kiln is facilitated, the original moisture content of 
the nut meats is altered but little, and danger of mold 
growth in storage is small if the nuts are of proper dry- 
ness before processing.” 

Difference in initial moisture content of the nut meats. 
it was also found, “affected the rate of killing the bac- 
teria in them.” 


Solubility of Pure Sucrose in Water 
At High Temperatures 


Millicent Taylor. International Sugar Journal, Vol. 
50, No. 599 (1948). “A method is devised with the ob- 
ject of avoiding the filtration at high temperatures and 
the handling for analytical purposes of highly concen- 
trated, viscous sucrose solutions. The behavior of a 
crystal of sucrose in approximately saturated solution of 
accurately known concentration is observed microscopic- 
ally during both falling and rising temperature, and the 
temperature of incipient healing and erosion are noted. 
The mean of these two temperatures is taken as the satu- 
ration temperature of the solution.” 

The method is reported to have the advantage over 
methods hitherto described in that “the concentration 
is accurately known and, as the results show, is main- 
tained appreciably constant till the readings are com- 
plete. Exposure to the atmosphere occurs only on trans- 
fer of the solution to the experimental cell after accurate 
cooling to the dewpoint, which, in the absence of crys- 
tals, presents no difficulty.” 
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let fifty years 
of expervence work 
for you...a 
flavors by 
Giwaudan 


For half a century a leader in the 





production of basic flavor materials, 
the Givaudan organization has carried out 


extensive research in flavors. 


This specialized research, plus 

many years of practical experience in 
production and creation of 
consistently high-quality 

products, will assist you 


in achieving flavor appeal. 


Greater Distinction through 


yivaudan -| )elawanna. 


Inc. 
330 West 42nd Street « New York 18. N. Y. 


Branches: Philadelphia + Boston 
Cincinnati « Detroit + Chicago + Seattle « Los Angeles 
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Manufacture of aromatics and 
flavor materials at the 
Givaudan-Delawanna plant. 







[um f-634 


Repeat sales will be assured your 
confections with RUM F-634... 










a remarkable simulation of Jamaica 


rum, long-lasting, having 





good retentive qualities in your 






hard candy, gum drops, or 






jelly products. Write today to our 





flavor research laboratories 






for a sample. 






KRIST-0-KLEER 


makes candies taste better! 
This uniform invert sugar 
helps keep the true, fresh fla- 
vor from drying out of your 
candies. 


KRIST-O-KLEER | 


makes candies look better! 
Because it controls moisture, 
Krist-O-Kleer gives candy a 
fresh, appetizing appearance. 


KRIST-O-KLEER 


makes candies keep better! 
Confectioners have discovered 
that Krist-O-Kleer helps keep 
“sweets” fresher, because it 
retains moisture longer upon 
exposure to air and low hu- 
midity. 


Order today from National’s 
full line of Krist-O-Kleer in- 
vert and partial invert sugars. 


THE NATIONAL 
SUGAR REFINING CO. 


New York, N. Y. and Philadelphia, Pa. 
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Cocoa Drops, Bar Size Up 








This revealing article is the second of a new 
series on merchandising case histories. Manufac- 
turing confectioners are cordially invited to use this 
space for discussing their viewpoints on mer- 
chandising and marketing. Contributors’ names 
will be withheld if requested. 


ww SHARPLY TUMBLING cocoa prices bringing the 
cost down as much as 30 per cent within two 
months and some 50 per cent down from the November. 
1947, high of 53 cents, the attendant reduction in candy 
prices already occurring heralds another readjustment 
phase in the nation’s “postwar readjustment economy.” 
Coming at a time when candy sales at the manufactur- 
ing level are reported 20 per cent below a year ago and 
candy and nut stores are joining liquor, jewelry, and 
fur merchants in dropping sales volume, the cost savings 
to manufacturers are already being reflected in larger 
bars at lower prices and in reductions in prices of 
various packaged goods. Obvious on the nation’s candy 
counters, the nickel bar market has returned; in fact, 
a survey by the Wall Street Journal shows less than 25 
per cent of the nation’s bars now retailing at 6 cents. 
Price cuts of 5 to 10 per cent in various packaged candies 
are also noted. 

In its recent study of the world cocoa situation, De 
Waal & Van Overzee, of Amsterdam, Holland, reports 
arrivals of cocoa into the U. S. were 3,960,760 bags for 
the year ending September, 1948, as contrasted with 
4,139,555 bags for the year ending September, 1947. As 
in December, 1947, the New York terminal market 
dropped sharply in December, 1948. Contrary to 1947, 
however, the price has not risen sharply again from 
mid-December of last year. The market situation at 
present, also, is not similar to that of a year ago. In 
late 1947, the U. S. had already made heavy purchases 
of British West African cocoa against the allocation. U 
S. purchases started slowly this season. On the other 
hand, Europe, which was not even in the early market 
of the 1947-48 season, made fairly large purchases in 
the latter part of 1948. 

Slump in the prices of cocoa—whose products, choco- 
late and cocoa butter, account for 26 per cent of candy 
manufacturers average ingredient costs, a higher pro- 
portion than any other raw material—are explained by 
the Wall Street Journal survey as follows: 

“(1) Candy consumption dropped more than season- 
ally, beginning shortly before Christmas—this has re- 
duced cocoa demand. (2) The African crop, which ac- 
counts for over half of world cocoa production, is har- 
vested in October and the months following. Estimates 
for this season’s crop were revised upward 25 per cent 
a short time ago—because of the relatively high prices 
(the current price of 23 cents compares with the prewar 
price of about 5 cents for Accra—Ed.) natives are 
squeezing every last pound of production out of the 
trees. (3) Brazil, the other major producing territory. 
has held half a million bags off the market in the hopes 
of getting higher prices—now they’re ‘overhanging the 
market,’ tending to depress the prices. (4) Sniffing the 
cocoa-scented wind, candy makers began hand-to-mouth 
buying to curtail inventories.” 
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YOU CAN ALWAYS DEP 


STRAWBERRY 
COCOANUT 
RASPBERRY 

ORANGE 
GRAPE 
APRICOT 





EXTRACT AND PRESERVING COMPANY 


3224 S$. KINGSHIGHWAY ST. LOUIS 9, MO. 
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me 


Everyone enjoys the delicious, natural 
flavor of real fruit! That’s why choco- 
late creams flavored with Blanke- 
Baer’s pure fruit purees will enliven 
your assortments and assure repeat 
sales. 


Packed 6 cans to a case... order an 
assorted case today. 





END ON 





BERKS - SHEFFMAN 


Plastic Candy Forming Machine 








This is the latest development for forming plastic candies such as coconut, 
ete. 


Machine forms, cuts and delivers candies direct to the enrober in a continu- 
ous operation. 


Length of piece may be regulated from 1 to 5 inches. Shape may be square, 
triangular or round. 


A rolling device for ball shaped 


pieces may be attached to machine. 


Built by 
Berks Engineering Co. 


Sole representative 


John Shetfman 


152 West 42nd Street New York 18, N. Y. 
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CONFEC 


wiRe OR WRITE FOR 


CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT 


400 W. Madison Street, Chicago 6, Ill. 99 Hudson Street, New York 13, N. Y. 


ONTARIO, CALIFORNIA 


’ USED BY LEADING CANDY MANUFACTURERS THROUGHOUT THE WORLD 
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mportant 








uestions.. 


about iron and steel scrap 
for every top business man in every industry 


Q. How bad is the shortage of scrap? 

A. Actually, we have enough scrap to get along, but too much 
of it is /ight scrap. What is badly needed today is more 
heavy scrap. 


Q. Why more heavy scrap? 
A. Because heavy scrap will produce more and better steel in 
less time. 


Q. Why is the heavy scrap shortage so harmful to our 
economy? 

A. Half of all the ingredients that are melted to make steel 
and castings consists of scrap iron and steel. The short 
supply of heavy scrap during the past year limited the 
production of steel mills and foundries. At the present 
record rate of production, there is still not nearly enough 
steel to meet the current and anticipated demands of our 
domestic economy, military requirements, and ERP. 
More heavy scrap will help bridge the gap. 


Q. What's being done about it? 
A. A drive . . . and everybody is cooperating , . . is being 
started for industrial scrap, to (1) help step up present 
steel production, and (2) create a visible reserve of heavy 
scrap in the event of national emergency. 
Q. Why is there a shortage of heavy scrap? 
A. Several reasons: 
1. Very little of the 123,000,000 tons of steel and 
steel products exported during the war has come 
back as scrap. 
2. With replacements scarce and expensive, much 
old equipment which would normally have been 
junked by now, is still in use. 
3. A halt has been called on the junking of old 
vessels and military equipment which has until 
recently been a source of scrap. 
4. Theamountof heavy scrap produced in fabrication 
—the left-overs of machinery, etc.—is not enough 
to meet the demand for new steel and castings. 


SCRAPPY SAYS : 








Q. How about the heavy scrap that must exist in huge 
quantities in Germany and Japan? 

A. Some of this will be coming through, but not in good 
quantities until preparation and transportation facilities 
within those countries improve. 

Q. Where can additional scrap be obtained from 
domestic sources? 

A. From industrial plants which have on hand large amounts 
of heavy scrap in the form of obsolete machinery, idle 
equipment—tools, dies, jigs, fixtures, etc.—and unneces- 
sarily large repair parts inventories. Such scrap is the best 
possible type for the manufacture of quality steel. 

Q. Isn’t such material ordinarily turned in as scrap? 

A. Expefience shows that plant “housekeeping” is not pat- 
ticularly good when plant production is high. People are 
too busy. However, if executives realized the critical situa- 
tion, they would order the necessary steps to be taken. 

Q. How can I help in this drive? 

A. Appoint one top official in your plant as a Salvage Director 
—with full authority to give orders and throw out every- 
thing that is not going to be needed. Have him consult 
with your trade association’s Steel Scrap Drive Committee. 
Call in your local scrap dealer. (Incidentally, the prices 
paid for scrap are the highest ever.) Promote your scrap 
drive by meetings of department heads and through plant 
bulletin boards and newspapers. 

Q. How do I benefit from moving scrap in addition to 
the money received for it? 

A. 1. You get the use of much-needed and expensive floor 
space now occupied by such equipment and material. 

2. You eliminate the cost of keeping records and inventory. 

Q. When does the scrap drive start? 

A. Right this minute. The very next thing to do after reading 

this page, should be to start your plant’s scrap drive! 
. What is the goal of this drive? 

A. One million tons of heavy scrap...and 
“housecleaning” in your plant will help. © 
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For Volume Candy Sales 


SELL Through These TIME-PROVEN Channels 


Only Directory Largest Candy 


In the Field Buyer Circulation 





THE 9590 CASE- LOT BUYERS 


who channel 86% of all candy to market—all 
types of confectionery wholesalers and jobbers. 









































SUBWAY 
=" 


Detailed Analysis of Distribution 
Based on the June, 1948, C.C.A. Report 
9590* Case-Lot Buyers of Confections 


86% of all candy is channelled th-ough the following types of wholesale buyers of candy: 
3926 Candy Jobbers 418 Misc. Wholesalers 202 Chain Grocer Buyers 
1740 Wholesale Grocers 302 Vending Machine Firms 151 Misc. Retail Buyers 

1084 Tobacco Jobbers 571 Department Store Buyers 479 Chain Department Stores 
221 Wholesale Drugs 429 Drug Chain Buyers *9590 Total (C.C.A. average) 
These Volume Buyers are your life-stream to consumer outlets; the key men to candy distribu- 
tion. Candy Merchandising is the one magazine edited exclusively for them. The Candy Buyers’ 
Directory is their source of “where-to-buy" information. (Circulation audited by C.C.A.) 


CANDY MERCHANDISING 


Published by: 





The Great 
“Little” Magazine 


“Candy Merchandising” is the 
only magazine published exclusively 
for jobbers and wholesalers han- 
dling confectionery lines. It is the 
one magazine that gives editorial 
recognition to this important trade, 
and provides the full publication 
services that a periodical can render 
to an industry. 


Digest-sized, it is swiftpaced, to 
the reading needs of the merchan- 
disers, who must make every min- 
ute count. They delight in the prac- 
tical “little book” that they can slip 
in their pockets to show to their 
customers. 


Every page helps wholesalers 
make profits. Every article is se- 
lected to ease the jobber’s job and 
aid him to improve service. 


This is the magazine that is truly 
modern and different—that fills a 
marketing need for advertisers, 
winning powerful reader interest 
and delivering truly complete mar- 
ket coverage. Issued every other 
month from February to October, 
it gives advertisers five promotional 
issues. Its sixth number is the long 
established reference book: 


The Candy Buyers’ 
DIRECTORY 


This useful “red book of the in- 


dustry” lists over 830 wholesale 
candy manufacturers by over 60 
classes of candy that they make. 
Sixteen Editions (since 1931) have 
won for this useful issue trade ac- 
ceptance of “The Candy Buyers’ 
Directory” as the standard source 
of “where-to-buy” information. 
Trade names of advertisers’ prod- 
ucts are listed in a special section 
as added service. 


THE MANUFACTURING CONFECTIONER PUBLISHING CO. 


Publisher: Prudence W. Allured, 
400 W. Madison Street, Chicago 6 


CCA 


Eastern Office: Wm. C. Copp, Mgr. 
303 W. 42nd Street, New York 18 
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fumigate_all incoming materials 


Food processors everywhere rely on Dow taminated. To block these avenues of infestation, incoming 
Methyl Bromide for speedy, thorough, materials should be fumigated with Dow Methyl Bromide 
economical fumigation. Harmless to most in fumigation chambers or right in the box cars in which they 
foodstuffs when properly applied, its are shipped. Or the tarpaulin method may be used, the 
unexcelled penetration reaches the center plastic-treated tarpaulin acting as a portable fumigation 
of every bag, every container—kills chamber. 

rodents and insects in every stage of Write our Fumigant Division for source of this all-around 
development. It aerates rapidly, too— fumigation service in your locality. 

leaves no residual tastes or odors in mate- ; ‘ 

rials or processing equipment fumigated. 

DOWKLOR, new Dow Chlordane 


Saye eee mee Be smear | insecticide, will give your plant con- 


clean today and infested tomorrow! The 
continuous arrival of new shipments of ingredient materials 
by truck and train means a constant battle to keep out 
insects and rodents with which these shipments may be con- 


DOW METHYL BROMIDE | 


THE PENETRATING FUMIGANT | 


tinuous protection against roaches, ants, 
flies and other insects when used regularly. 


THE DOW CHEMICAL COMPANY ¢ MIDLAND, MICHIGAN 


New York © Boston «¢ Philadelphia + Washington + Cleveland «+ Detroit * Chicago s 
heats. a <del a > Soul ge CHEMICALS INOISPENSAGLE 
Dow Chemical of Canada, Limited, Toronto, Canada - TO INDUSTRY AND AGRICULTURE 








ee 
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THERE’S ONLY ONE 


Kgl” Hambee 


-- - IN WILD CHERRY FLAVOR! 


Be sure to use ATLAS 1535 Wild Cherry —a num- 
ber you can‘t go wrong with! It’s your direct line 
to greater hard-candy profits through delightfully 
natural-tasting flavors. Consistently appealing in 
quality, Atlas 1535 goes over big with candy- 
makers who find it unvarying in its strength and 
remarkably resistant to high temperatures. Eco- 
nomical, too—only one ounce really flavors 100 
Ibs. of candy. Discover these outstanding qualities 
for yourself. Place your trial order today! 


Other “1500 LINE” IMITATION FLAVORS 
(ALL HEAT-RESISTANT) 
RASPBERRY ORANGE APPLE LIME 
GRAPE WILD CHERRY PEAR PEACH 
PINEAPPLE BANANA LEMON RUM 
STRAWBERRY RUM AND BUTTER 


TRIAL GALLON $10.00. $9.50 PER GAL CASES (4-1 GALS.) 
(Delivered from our nearest warehouse) 





THE ATLAS Caste PONTECTS ree 


FIRST PRODUCERS OF CERTIFIED COLORS 


OHRGTARM ¢ COMPANY Enc. 


ESTABLISHED 1851 


89 PARK PLACE, NEW YORK 7 N-13 E. ILLINOIS ST, CHICAGO I 4735 DISTRICT BLVD., LOS ANGELES I! 
ATLANTA + BALTIMORE + BOSTON + CINCINNATI + CLEVELAND + DALLAS + DETROIT - HOUSTON + INDIANAPOLIS + KANSAS 
CITY, MO. + MINNEAPOLIS +» NEW ORLEANS + OMAHA + PHILADELPHIA + PITTSBURGH « ST. LOUIS - SAN FRANCISCO 
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New Plant Doubles Beecher Output 


A* OLD FAMILY RECIPE, unused for many years, and 
found again only 18 years ago has been the 
basis for the rapid growth of one of America’s young- 
est and most enterprising confectionery companies. A 
recent “open house” inauguration of a new plant in 
Manchester, Pa., climaxes the steady rise in popularity of 
a Pennsylvania lady’s candy experiments in her Carolina 
home in 1931. From the experimentation with the recipe 
found among old family records, Katherine Beecher’s 
“Butter Mints” have since found their way into homes 
all over America. 

Her new plant’s formal opening found streets around 
the little York County town clogged with 3,500 well- 
wishers, who trooped through the modern, Colonial- 
type structure for seven hours on a mid-winter after- 
noon and evening. Designed to increase production 100 
per cent from the old three-story lodge hall where the 
candy has been produced since 1937, it is completely 
modern in every way except mass production. And, mass 
production is “out,” Mrs. Beecher says, as “they simply 
wouldn’t be the same butter mints.” Therefore, the small 
batch process will be continued by her 50 employes. 
Even the automatic pullers are miniatures as far as the 
confectionery industry is concerned, and must be made 
especially for the Beecher firm. 

The new plant has radiant heating to provide close 
control over temperature, which is very important in 
production of butter mints. Source of the heat is warm 
water circulated through pipes imbedded in the concrete 
floor. Long conveyors are on either side of the large, 
oblong building with automatic pullers, cutters, and cool- 


wishers plentifully supplied with butter mints and butter rums 

during the recent Katharine Beecher open house. All employes 

were at their usual posts during ithe event in order to demonstrate 
how the confections are made step-by-step. 


lor March, 1949 


ing tables in the center. One conveyor distributes sugar 
to the line of expert candymakers, each set up at his own 
gas stove. The other carries away the finished mints as 
fast as they can be placed in their distinctive green tins. 
During the open house, each employe took his usual 
position to demonstrate to visitors the actual process of 
manufacture. 

Butter mints and butter rums were distributed during 
open house by hostesses in Colonial costume. Special 
promotion with newspaper advertising and window dis- 
plays was held in conjunction with the new plant open- 
ing. Bowman’s department store in Harrisburg and 


THE BEECHER FAMILY: Mrs. Katharine Beecher. founder of the 

firm, is seated with her husband, Henry W. Beecher: their sons. 

Henry. who is actively engaged in the company, and David 

(left), a student at the University of North Carolina who plans to 
join the firm upon graduation. 


Bear’s department store in York distributed mint samples 
during the open house day. Bowman’s was the first re- 
tail outlet for the Beecher products, now distributed 
nationally. 

Mrs. Beecher, using the old recipe for a base, experi- 
mented in her kitchen when living in Greensboro, N. C., 
to find a formula that would produce the desired mints 
in a form which would keep well and ship well. She first 
sent some of the mints to her old friends in Pennsylvania, 
her former home. They liked the mints so well, that 
when she moved north, she found a large house with a 
big kitchen, and began to produce the candies on a com- 
mercial basis. She used stew pans to prepare the candy 
and a slab of marble to cool it. Mrs. Beecher would pull 
the confection by hand and cut it with scissors. As the 
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operation became bigger, she had to employ help. There 
were many occasions, she recalls, “when four or five of 
us would stand around the kitchen table, busily snipping 
the candy with scissors.” Two of those original em- 
ployes are still working for the Beecher company: George 
W. Dellinger, plant foreman, who started work for the 
candy maker when just out of high school; and Mrs. 
Dorothy Wagner, an employe for 18 years. 

Demand for the Beecher mints grew so rapidly, that 
the company leased the first floor of Manchester’s Fra- 
ternal Hall in 1937. Subsequently they took over the re- 


1947, but, due to the scarcity of building materials, it 
only recently was completed. With the Williamsburg 
brick front slate-composition roof, and an old-fashioned 
“fat” chimney, the building appears to be less a factory 
than a comfortable and inviting over-size dwelling. 

Mrs. Beecher’s husband and two sons are active in 
the firm, which now employs 15 salesmen who cover 
the entire United States. Mr. Beecher helps his wife with 
administration and Henry, the older of the sons, has an 
executive position. David, who is a student at the Uni- 
versity of North Carolina, has not yet officially joined 
the candy firm, although he works in the plant during 
the summer months. 

The main office in the new building has an ultra- 
modern decor. One wall is covered with the same gay 
chintz which frames the windows, while the other walls 
are finished in soft green. Even in this modern setting 
there is a touch of the Colonial, however, for at one end 
of the room Mrs. Beecher has placed an antique secre- 
tary, one of her most cherished possessions. Another 
antique desk is in the other executive office, occupied by 
Henry Beecher. This desk was used during the Civil 
War by Confederate General Wade Hampton at nearby 
Dover. 

Attractive colors and furnishings decorate the recep- 


tion hall and clerical offices. The hall is finished in pink, 


MRS. BEECHER TESTS the consistency of one of the finished mints 
at the conveyor line, where they are placed in tins and weighed. 
The packer in the foreground is Mrs. Dorothy Wagner, oné of the 
first employees for the firm, who began working in 1931, when 
mints were made in the Beecher home. Packers wear pink uni- 
forms with white collars. The butter mints are packaged four 
colors to a box: rose pink, pale green, lemon yellow, and white. 
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maining two floors. Work on the new plant started in_ 


CANDY IS REMOVED from one of the special-built, miniature 
pullers by Guy Bowers. To enhance quality of the Beecher con- 
fections Mrs. Beecher has her candies made in small batches 
with special equipment. Everything is of the latest modern design 
in the new plant, but the veteran candy-maker holds fast to her 
rule of the mints and rums being made in small amounts. 


contains a handsome settee, lamp, and chairs. One cleri- 
cal office is done in yellow and the other in gray, and 
both have black floors. 

Addition of two more new candies is being planned 
by the Beechers now that more facilities are available. 
Several years ago a different type of confection, “Butter 
Rums,” was added. The butter mints are made in four 
colors—rose pink, pale green, lemon yellow, and white— 
and are all included in every tin. Each color mint 
possesses a different strength of peppermint. 

During the war individual packages of butter mints 
were mailed to every part of the world, and hundreds 
of enthusiastic letters were received by the company 
from servicemen and servicewomen. Mrs. Beecher re- 
calls one letter in particular, from a soldier in the Pacific 
area, who wrote that he had counted out the pieces of 
candy and knew just how long the remainder would last 
under self-imposed rationing. “Many letters were re- 
ceived, too, from relatives who had been sent a tin of 
our butter mints from an army or navy post,” Mrs. 
Beecher said, “and we feel that our tremendous expan- 
sion after the war was due in no little part to many 
people becoming acquainted with our product in this 
way.” 

“When the contract was let for our new building,” 
Mr. Beecher stated, “we figured on the new plant being 
large enough to enable us to increase our capacity at 
least 100 per cent. Although we have not made an ex- 
haustive test, we now believe we can produce even more 
than originally planned. But we anticipate that soon 
even our new building will be too small.” 


» tina 


© 





THE MANUFACTURING CONFECTIONER 

















ature 
con- 
ches 
sign 
» her 
ts. 


leri- 
and 





ned 
ble. 
tter 
our 
e--- 
1int 





ints 
eds 
any 
re- 
ific 
of 
last 
re- 
of 
Irs. 
an- 
any 
his 


oO 
5? 


ing 
at 
ex- 


on 
















——_—_—a 








HE FOOD INDUSTRY recommends yeast as a means 
‘ of reintroducing natural plant constituents to food 
products which are lost during the processing of in- 
gredients like cereals, sugar, etc. For this purpose it 
may be used in amounts which cannot be detected by 
taste, or it may be used in larger quantities for its flavor 
characteristics. Emphasis has been placed in this study 
on establishing the levels which may be incorporated in 
different candies without being detected by taste, rather 
than on the quantitative restoration of proteins, minerals 
and vitamins. 

Botanically, yeast is a very small, single cell plant 
widely distributed in nature and differing from other 
plant life by its failure to produce chlorophyll and as- 
sociated pigments. It has a complex chemical make-up, 
which, together with its enzyme system, makes it unique 
in the welfare of man and animals. Its use is widespread 
in the manufacture of pharmaceutical products, foods, 
feeds, and in industrial fermentation processes. As an 
ingredient of foods and related products, it is produced 
either as a by-product, such as brewers’ yeast, or as the 
principal product in primary yeast manufacture. It may 
be ingested in its living or dead state; however, killed 
cells are usually used in foods and feed products to pro- 
vide mainly flavor, proteins, minérals and vitamins, it 
being one of the richest natural sources of the entire 
Vitamin B-complex. The approximate composition of 
primary grown and brewers’ yeast is given in Table I: 


Table I 


Composition of Primary Grown and Brewers’ Yeast 


Primary Grown Brewers’ 
(% of Yeast) (% of Yeast) 

ES ee eee 4.08 3-5 
Pretein (N x 6.25) ....... 50.29 45-50 
EE a eee 7.2 6-7 
ESSE ea ie 5.8 1.5-2.5 
Carbohydrates (by diff.) 32.63 35-45 
ee eS 3.5-4.0 
Vitamins Micrograms/Gram Micrograms/Gram 
Ec nenkarcnndoes 600-150 150 
iS eee 70 40 
oe ans a cree 500-700 250 
ae 25-40 40-60 
Pantothenic Acid ....... 125 40-60 
ad alas gate 2.5 0.45-3.6 
Se eee — 10-15 
Para-Amino Benzoic Acid. — 19.62 


The principal ash constituents are phosphorus and 
potassium, with traces of calcium, sulfur, magnesium, 
sodium, zinc, iron, and copper. The quantity of these 
elements and some of the vitamins are subject to varia- 
tion by selective cultivation of the yeast. 


Yeast possesses a characteristic flavor which usually 
determines the amount which may be incorporated in 
food products. Highly seasoned foods can accommodate 
larger quantities of yeast than bland foods; however, 
care must be exercised in either case because undesirable 
yeasty flavors may develop during storage. In the ex- 
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Formulas, Methods for Hard and Soft Type Candies 


llow fo Use Yeast in Candy 


An NCA-USDA “Progress in Candy Research” Report _-__i 








periments which are reported below, the maximum 
amount was sought which could be added to hard and 
soft candies without detection by taste. No attempts 
were made to produce a candy having a yeast flavor. 


Hard Candy 


Most hard candies are composed of carbohydrates 
and are practically devoid of all other natural plant con- 
stituents. As a result this type of candy lends itself to 
experimental enrichment with selected ingredients to re- 
store vitamins, proteins, minerals and fat. The first at- 
tempts to enrich hard candy were with isolated soybean 
protein, as previously reported (THE MANUFACTURING 
ConFECTIOER, November 1947).! | This product which 
contains about 94% proteins, was added to supply ap- 
proximately 7 per cent protein to the finished candy, an 
amount stated by nutritionists to provide a satisfactory 
protein-carbohydrate balance. By using the same tech- 
nique for incorporating yeast into pulled hard candy, 
it was found that about 2 per cent of yeast could be added 
to mildly flavored candy without detection of flavor, 
but that the yeast flavor was rather pronounced when 
larger quantities were added. It was obvious that in 
order to add higher levels of yeast to hard candy other 
flavored ingredients would be necessary to mask the 
yeast flavor. 

Liquor chocolate was found to be satisfactory as an 
ingredient to mask the yeast flavor, and a formula was 
developed whereby 5 per cent of yeast could be added 
to hard candy without detection of its flavor. This quan- 
tity of yeast provides about 2.5 per cent proteins and 
undetermined amount of vitamins. Neither the ingred- 
ients nor the candies were assayed for vitamins; there- 
fore, the amounts present are not known. Their potencies 
are assumed, however, to be maintained, as the yeast is 
not cooked into the batch. 

The formula for an experimental size batch of this 
candy is as follows: 


INGREDIENTS: Granulated sugar, corn sirup, dried yeast 
(debittered brewers’ or primary grown), liquor 
chocolate, and water. 

FoRMULA: 4-14 lb. granulated sugar 

1-34 lb. corn sirup 
1 lb. water 


Cook in open kettle, sugar, corn sirup and water to 
268° F. Finish under vacuum. When vacuum 
reaches 25 inches, shut off steam and continue to 
vacuum cook for 5 minutes at 28 inches. Draw out 
batch onto warm slab and cut off about 14 of batch 
for wrapper. Add to *4 of batch 5 ounces yeast and 
3 ounces liquor chocolate. Pull on hook until light 
and ingredients are well mixed. Cover with 4 of 
batch for clear wrapper. Spin out and cut. 
The flavor and other quality factors of this candy have 
been judged to be very good, and considerable interest 
has been shown in the possibility of using yeast at this 
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level as a means of restoring natural plant constituents 
in hard candy. 


Soft Candy 


Yeast was added to cream fondant, caramel, and nou- 
gat to determine the levels which could be incorporated 
without detection by flavor or changes of its other quality 
factors. 

Basic formulas were selected for these types of candy 
to which predetermined amounts of yeast were added to 
the finished batch, or cooked in with other ingredients. 
The amount of yeast usually ranged from 2 to 10 per 
cent, depending upon the type of candy or the flavor of 
its nonsugar ingredients. 

In these experiments it was observed that a straight 
sugar type candy, such as cream fondant, would not 
mask the flavor of more than 2 per cent of yeast. When 
larger amounts were used, the sweetness of the sugar ap- 
peared to accentuate the yeast flavor, again indicating 
the need for flavored accessory ingredients. 

Caramel candy containing whole milk solids and va- 
nilla flavor masked 7.5 per cent of yeast, but when 5 per 
cent of liquor chocolate was added, it completely masked 
the flavor of 10 per cent yeast. Fudge flavored with 
vanilla was likewise found to mask the flavor of 7.5 per 
cent yeast, and, when 5 per cent of liquor chocolate was 
added to the batch, as much as 10 per cent yeast could be 
incorporated without detection of flavor. There was no 
development of yeast flavor in these candies as sometimes 
occurs in mildly flavored products. 

During the previous quarter, an experimental nougat 
was developed containing 2 per cent dried yeast and 1 
per cent bone minerals. This candy was exhibited, among 
others, at the National Chemical Exposition. The pleas- 
ing flavor combination resulting from the yeast and other 


ingredients made this one of the outstanding experimen- 
tal candies. 


Experimental candies containing new or improved 
agricultural products as ingredients were exhibited at the 
National Chemical Exposition, Chicago, September 12- 
16, 1948. The exposition was sponsored by the Ameri- 
can Chemical Society to exhibit chemical and techno- 
logical developments of agricultural and industrial prod- 
ucts. Five kinds of candies were shown, some of which 
were developed prior to the past quarter, to show the use 
of (1) concentrated fruit purees, (2) dried yeast, (3) 
bone minerals, especially calcium and phosphorus, (4) 
low-methoxyl pectin, (5) soybean proteins, and (6) dry 
milk solids. These products were incorporated in various 
types of candies. Because of the wide interest shown in 
these candies, the formulas for small size batches of each, 
together with the amount of the experimental ingredient, 
are given: 


Fruit Marshmallow 


Fruit Marshmallow with 20% 
Concentrated Raspberry Fruit Puree 


INGREDIENTS: Granulated sugar, corn sirup, invert 
sugar, concentrated raspberry fruit puree, gelatin, 
invertase, citric acid, pectin, and water. 

FoRMULA: Mix: 9 oz. granulated gelatin 

8 lb. water 
Heat mildly to dissolve gelatin. 
Mix: 12 lb. corn sirup 
12 lb. invert sugar 
Heat to 200° F., then add - 
8 lb. fine granulated sugar. Mix to 
dissolve. 
Cool sirup to 150° F. 
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Mix sirup and gelatin in beater bowl and beat 20 
minutes; then add with continuous beating solution 
of 16 lb. sugar, 7 lb. water, previously heated to 190 

F. and cooled to 125° F. 

Then add: 12 lb. fruit puree, warmed to 140° F.. 

l oz. invertase, 4 oz. 50% citric acid solution. 

While mixing, add solution made by dissolving mix- 

ture of 6 oz. sugar, 1 oz. pectin, 20 oz. water. 

Artificial color and flavor added if desired. 

This formula is also applicable to concentrated grape. 
orange and apricot puree. 

A detailed report of the use of concentrated fruit puree 
in marshmallow is given in an article, “Improved Fruit 
Marshmallow,” by H. H. Hall and F. J. Fahs, THe Manv- 
FACTURING CONFECTIONER, pp. 32 and 35, October, 1947. 


Nougat 


Nougat with 2% Dried Yeast and 
1% Bone Minerals 

INGREDIENTS: Granulated sugar, corn sirup, hardened 

vegetable oil, egg albumen, dried yeast, bone min- 

erals, and water. 

Beat 2 oz. of egg albumen, 4 oz. water and 8 oz. 

frappe in beating machine. Add the following bob: 

4 lb. sugar 

3 lb. corn sirup 

34, lb. water 
Cook to 240° F. 

Draw out 2-1 lb. of batch and add to the egg solu- 

tion. Cook balance of bob to 268° F. and add to 

beaten batch. Beat to a good body. Add the follow- 
ing ingredients to entire batch and mix thoroughly. 
5 oz. hardened vegetable oil 
2-4 oz. dried yeast 
1-4 oz. bone minerals 
Spread on slab to set. 

The product identified as bone minerals was supplied 
by a commercial manufacturer and is reported to have a 
calcium/phosphorus ration of 2/1. This product has been 
used previously in the direct mineralization of experi- 
mental candies. 


Low-Methoxy] Pectin Candies 


A. Cream Type Center with Low-Methoxyl Pectin 
INGREDIENTS: Granulated sugar, corn sirup, powdered 
whole milk, hardened vegetable oil, low-methoxy! 
pectin, sodium citrate, chocolate, water and flavor. 
Batch made in two parts. 


(Part 1) 


36 oz. corn sirup 
4 oz. powdered whole milk 
60z. hardened vegetable oil 
0.5 oz. salt 
Mix corn sirup, powdered milk and vegetable oil to 
smooth paste. Cook slowly to medium ball test. Add 
salt. 


(Part 2) 


32 oz. water 
12 oz. sugar 
(0.33 oz. low-methoxyl pectin 
6 gm. sodjum citrate 
0.75 oz. vanilla flavor 
Heat water to boiling and add pectin mixed with 
sugar, While cooking add sodium citrate dissolved 
in 2 oz. hot water. Cook to 218° F. and combine 


(Please turn to page 62) 
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How to 


by W. R. SULLIVAN 


EDITOR’S NOTE: /n response to literally hundreds of requests 
jor information on the operation of a manufacturing retail con-, 
fectionery shop, THE MANUFACTURING CONFECTIONER, with this 
study by Mr. Sullivan, presents the second article in an exclusive 
series to help answer the many problems involved. Written by 
an author familiar with retail candy manufacturing, the series 
discusses plans and requirements for entering the field, how to 
select formulas for clientele and location, and how—along with 
numerous formulas—to make good retail shop confections. For 
the convenience of readers, reprints of the entire series will be 
available at a nominal cost. Mr. Sullivan’s first article appeared 


in the January issue. 


2 pwr OPERATOR of a successful re- 
tail shop must have more than 
a mere acquaintance with the in- 
gredients used in candy-making. 
Only through working in the kitchen 
can knowledge of each ingredient 
be learned. 

Milk is used on a large scale be- 
cause of its flavor and solids con- 
tent, the latter contributing “body” 
to candy. Milk and cream are rich 
and indispensible ingredients for 
caramels, fudges, creams, and a wide 
variety of confections. The fresh 
product is probably the best choice 
for the small manufacturer owing to 
the cooking characteristics, among 
which is the suitability for the open- 
fire cook. Condensed milks may be 
used, though they require careful 
handling to avoid charring. Dilu- 
tion of these heavy products with 
water and adding the mixture slow- 
ly to the batch may prevent charring. 

Corn syrup and honey found ex- 
tensive use during the war years. 
when sugar was in short supply. In 
many cases, these ingredients were 
used to excess with poor quality 
candy resulting. These materials 
should only be used in proven 
formulas. The main purpose of us- 
ing these ingredients is to retard 
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graining or govern the crystal struc- 
ture. Excess quantities cause “gum- 
my” or sticky candies, especially 
noticeable in hard goods. The var- 
ious stages of candy cooking, rang- 
ing from the “soft ball” to the “hard 
crack,” used by the experienced 
candy-cook in lieu of a thermom- 
eter, are influenced by the percent- 
ages of these materials. Experience 
will show how the cooking character- 
istics may be changed by altering the 
amounts of these ingredients but 
until that time, it is wise to utilize 
only tested formulas. 


“Lubricating” Candies 


Plastic or cocoa-butter may be 
used for. “lubricating” such “dry” 
candies as caramels or chocolate 
coatings, products which are low in 
moisture content. Lecithin, an emul- 
sifier, is required for fat-containing 
candies; it serves as a_ blending 
agent and “ties” the fat to the other 
ingredients. 

The body and texture produced in 
some types of candies as for ex- 
ample, caramels, by the addition of 
as little as one-half of one per cent 
of soy flour, is greatly improved. 
The soy seems to give more com- 
plete mixing of the ingredients, 


Operate a Retail Shop 


probably through its binding action, 
and thereby reduces any tendency 
of fat separation to occur. 


A formula should be considered 
as a suggestion and should be tested, 
preferably on a small scale, before 
being permanently adopted for use. 
Though the formulas given in these 
articles have been used commercial- 
ly with satisfactory results, such 
usage does not guarantee that cer- 
tain modifications might be required 
to insure proper results under dif- 
ferent conditions. 


Cream Patties 


Cream patties owe their popularity 
to their freshness which makes them 
strictly an item for the small retail 
shop. These may be made in a 
variety of colors and flavors and 
may be either sold plain or choco- 
late coated. (Jnformation on choco- 
late coatings will be provided in a 
following article-—Ed.) 


48 lbs. medium granulated sugar 
134 gals. water 

34 oz. cream of tartar 

Cook to 235 F., and add 


234 lbs. corn syrup 


Cook to 243 F., place on cream 
beater and sprinkle lightly with 
water, cool to about 95 F. Cream 
by beating and then place in a re- 
melt kettle. Add 11% lbs. standard- 
ized invert sugar, mix and heat to 
150 F. Add 34 tsp. cream of tartar 
and 34 oz. of mint oil. Cast in dry 
starch and let set overnight. Or 
funnel onto waxed paper. If cast, 
starch must be carefully brushed 
off before dipping in bittersweet 
chocolate. 

This is a top-quality item and 
should not be subjected to any 
“corner-cutting.” If a cheaper 
formula is required, it will be simpler 
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to resort to a new formula rather 
than to modify this one. 


Nut Caramel Roll 


A nut caramel roll, or so-called 
Log cabin roll, has survived these 
many years while still retaining its 
popularity. It consists of either 
a fondant or nougat center wrapped 
with caramel in which pecans, 
cashews, or other nuts are imbedded. 
The center may be vanilla, maple, 
or strawberry flavored. Knowledge 
of this piece enables the operator 
to make several different candies from 
the same formula. A bar may be 
made based on the nougat which 
may or may not incorporate nuts. 
The caramel may be used as a top- 
ping or as a separate piece. Each 
of these items is chocolate coated. 
The caramel may also be used in 
making pieces similar to those now 
on the market: pecans and caramel 
arranged in the shape of small 
animals, then chocolate coated. 


The Nougat Center 


Dissolve or soak 11% lbs. of egg 
albumen in 4 lbs. of cold water. 
Place 5 lbs. corn syrup and 8 oz. 
salt in the beater with the soaked 
albumen and beat light. While this 
is beating, cook 30 lbs. of sugar 
and 70 lbs. of corn syrup to 270 F., 
then pour this into the beater slowly, 
continuing beating, until the batch is 
light. Pour onto a slab and cut 
when cold into pieces about 2 in. 
square and 6 in. long. These can 
be rolled by hand on the slab, prior 
to dipping, if a round center is de- 
sired. A square center offers a dif- 
ferent effect. The pieces may be 
dipped in the caramel by means of 
a heavy wire, bent to form a sort of 
tongs, with a hook at the ends to 
grasp the candy. Nuts have been 
spread out on a slab and the dipped 
piece is rolled over them. When 
cool, the roll is wrapped in waxed 
paper and boxed. 


The Caramel Jacket 


20 Ibs. corn syrup 
13 Ibs. granulated sugar 
1 gal. 20-26% cream 
13 lbs. sweetened condensed milk 
114 lbs. caramel paste 
1% lb. coconut butter 96 
Place the sugar, corn syrup, 1 qt. 
water, 1 oz. salt. 4% gal. cream, 6 
Ibs. condensed milk, and the caramel 
paste in a kettle and cook to a ball. 
Then add the remaining cream, 
cook to the soft ball. Add the re- 
maining condensed milk and cook to 
the soft ball. The caramel is then 
ready for use as the coating for the 
nougat center. It will set up in time 
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and centers should be dipped at 
once. 

Pecans have been the favorite nut 
used in covering the caramel; the 
size used is 300-400 per pound. It 
is important that only fresh, crisp 
nuts be used. 


Nut Mixtures 


Nut meats are always popular, 
and nut mixtures put up in small 
and fancy boxes make a wonderful 
seasonal or special gift. Nuts may 
also be sold in bulk. Economically 
prepared, they offer a means of in- 
creasing profit. 


If you are unable to purchase a 
small nut roaster, why not try your 
regular candy kettle and a wire 
basket? The oil can be salvaged 
and reused with additions of fresh 
stock. A wide choice of oils is avail- 
able: coconut, peanut, soybean, and 
hydrogenated shortenings. It is sug- 
gested that coconut oil be used due 
to its keeping qualities and versa- 
tile use in candies and fillings. 

Oil roasting of various nuts means 
varying the time and temperature 
to meet the requirements of the 
variety. Although the process may 
be set up on a time and tempera- 
ture basis, roasting to color will 
prove satisfactory. Pecans, for ex- 
ample, are very porous and spongy 
and need only to be dipped in oil 
at a temperature of approximately 
300 F. for about 15 to 25 seconds. 
Peanuts and almonds are tougher 
in body and require eight to 10 
minutes to roast. 


Roasting Nuts 


By removing a few nuts at inter- 
vals and breaking them, you can 
easily see the initial color change 
and remove the batch from the hot 
oil at the proper time. A cooling 
unit is very simple to install by 
having a fan suck cool air through 
the spread out nuts after removal 
from the fat. This keeps the hot 
oil impregnated nuts from con- 
tinuing to cook by their internal heat. 
Several specially prepared pulver- 
ized flake salts are on the market 
for salting the nuts. Eight to 10 
ounces of salt per 100 lbs. of nuts 
is about the right amount of salt 
to use. If the nuts are salted to 
taste, and records kept of this figure 
together with records of weights of 
the nuts before and after roasting, 
and notes of temperature and time 
of roasting, a yield figure may be 
obtained, and data valuable for fu- 
ture operations. An approximate 
timing chart for roasting in ofl fol- 
lows: 

Brazils—no cooking 








Pistachios—3 to 5 seconds 
Pecans—15 to 25 seconds 
Almonds—8 to 10 minutes 
Cashews—8 to 10 minutes 
Peanuts—8 to 10 minutes 

Nuts may be dry roasted. Whether 
oil or dry roasting, it has been found 
advisable to roast by color. Owing 
to the varying characteristics of the 
nuts, it is impossible to lay down 
any hard and fast rules regarding 
times and temperatures. Some nuts 
in one batch may cook a little 
faster, others slower. The only thing 
the operator can do is to try and 
reach that illusive happy medium, 
a proper cook. 

Those wishing to buy equipment 
will find that it is small and does 
not require much floor space. A 
deep fat fryer (oil roaster), a dry 
roaster, and a cooling unit provide 
the means of making both types of 
roasted nuts. The cooling unit may 
be nothing more than an over-grown 
funnel with a fan in the neck, and 
a close woven screen across the 
mouth, 

Nuts should be stored in a clean, 
cool space. As dampness causes mold 
and unmistakable rank flavor, avoid 
storage spaces where high humidities 
exist. 


LETTERS 


Thanks From Scotland 


I wish to thank you and your tech- 
nical director for the information you 
so kindly forwarded to me several 
months ago, and, as I am only now 
acknowledging your letter, may I 
offer a sincere apology for my seem- 
ing discourtesy? I assure you that 
this delay was incurred through my 
being ill for some time. 

You will be interested, I think, to 
learn that my copy of your Blue Book 
for 1947 was greatly appreciated by 
a manufacturer from Cape Town, 
South Africa. I met him in Edinburgh 
last summer, and as he was enroute 
for the U. S. to purchase equipment, 
I showed him my copy of the Blue 
Book and suggested that he should 
borrow it. He did, and found it a 
great asset during his stay in the 
U. S., and he has since returned it 
to me, 














It is, I think, a great compliment 
to its usefulness, that it has crossed 
the Atlantic three times. 

My thanks and good wishes to you 
and your very fine publication. 


—Scotland 
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(andy Packages Aid Holiday Sales 


| en A CANDY merchandising standpoint, holidays are 
a real bonanza for the manufacturing retailer's 
shop. With Easter and Mother’s Day just a month apart 
this vear, you have two selling occasions from which 
you can reap substantial benefits. Effective sales impact 
at the point of purchase is the sales-winning answer to 
help boost your candy sales. 

Begin with your windows. These should be played 
up to “the day” in the most attractive manner possible. 
A window card with your sales message could be your 
focal point. Have it done in a gay Spring motif in soft 
pastels. Then, take several lengths of pastel ribbon and 
run them from one item to another, pointing up the 
most important ones in an eye-catching bow. For 
Mother’s Day, concentrate on various shades of pink 
for both your motif and card. Satiny laminated ribbon 
is just about perfect for this purpose, for it is rich and 
lustrous and available in a variety of colors. To add 
interest to your display, you might also include several 
dummy packages. 

Duplicates of your window cards should be made 
for counter use. Your showcase can then be attractively 
worked up with the ribbon, to tie in with the window 
display. 

This is what to do. What you need in the way of 
ingredients is little, their cost small. Your local dealer 
carries a fine stock of papers of all types. For instance, 
you might try crepe paper wrapping for an interesting 
and unusual effect. Then, there are pastel tissues in 
yellow, blue, green or pink: and heavier stocks in these 
colors as well. Naturally, printed papers are also avail- 
able, should you desire them. 

Next comes your ribbon. This is all-important, for 
it adds real sparkle to your packages. There is a wealth 
of color to choose from, and it is generally advisable 
to have a contrast between paper and ribbon. Pink 
paper with blue ribbon is attractive. Yellow paper 
with a ribbon tie in two shades of blue is also good. 
Green and yellow, blue and orchid are other suggested 
combinations. Most ribbons are sold on 50- and 100- 
yard rolls, 500 yard spools. 

By covering regulation paper containers with crepe 
paper and ribbon, as shown, you will effect eye-catching 
packages. Ideal for loose candy, they can be sold singly 
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PACKAGING 


THIS SECTION APPEARS MONTHLY IN THE MANUFACTURING CONFECTIONER 





GAY CREPE PAPER and bright ribbons help make these 

stock half-pint containers attractive and novel candy pack 

ages for Easter and Mother's Day. Packages are by Denni 

son Manufacturing Co. “Beau Tye Texray” ribbon is by 
Freydberg Bros.—Strauss, In« 


or in a series of three or four. Colorful and inexpensive, 
they have excellent selling value and require no outer 
wrapping. These are especially recommended for Easter 
candies such as jelly beans and chocolate eggs, because 
of their appeal to children. Boxed candies can be done 
in a more conventional manner, but it is a good idea to 
keep your color scheme within the sphere of the store 
decor, so that window, counter displays and packages 
all tie in harmoniously. 

Be sure to have your ribbon bows made separately, 
so that they can be affixed to packages at a moment's 
notice. Cutting paper to fit various sized containers is 
also a time-saver. For general wrapping and typing 
directions, see the November, 1948 issue of THE MANU- 
FACTURING CONFECTIONER, pp. 38-40—Ed. 

Remember to have gift cards at hand, and if your 
budget permits, have them done in pastel shades. With 
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Another 
“Package” 
family 


BUNTE BROTHERS 
PLANT 





Bunte, too, relies on “PACKAGE” machines 
for Sales-winning Wrapping at minimum cost 


Bunte’s line is numerous and diversified . . . ranges 
from bars and small pieces to handsome five- 
pound packages. Yet for every wrapping job 
they’ve found a “PACKAGE” machine that fills 
the bill perfectly. For example, they use the pop- 
ular FA models for their boxes, and the high- 
speed DF-1 and versatile GH-2 machines for wrap- 
ping smaller pieces. 

Over the years leading manufacturers like 
Bunte have learned that “PACKAGE” machines 
offer the utmost in quick adjustability, versatil- 
ity, long life, and simplicity of supervision and 
maintenance. That’s why so many companies 


PACKAGE MACHINERY COMPANY 


have standardized on “PACKAGE” machines. 

The “PACKAGE” line of over 80 models is the 
most extensive in the wrapping machine industry. 
So check with us before you make any decision 
regarding your wrapping requirements. Chances 
are that you, too, will find a “PACKAGE” ma- 


chine to wrap your product—better! 
Write for booklet: “Packages that Sell” 


PACKAGE MACHINERY COMPANY 
Springfield 7, Massachusetts 


NEW YORK CHICAGO BOSTON CLEVELAND 
ATLANTA DENVER LOS ANGELES SAN FRANCISCO 
SEATTLE TORONTO MEXICO, D. F. 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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your store name imprinted, they can also be used on 
the outside of packages with a hole punched for tying 
purposes. 

As shown in the illustration, pint and half-pint cir- 
cular containers offer inexpensive and yet highly at- 
tractive possibilities for packaging candies. For Easter, 
cover two or more containers with crepe paper—azure 
blue on the bottom and yellow on the lid—and tie to- 
gether with pink ribbon. For Mother's Day cover the 
containers with pale pink crepe paper, decorate with 
carnation seals, and tie together with a deeper pink rib- 




















bon. Note also the enhanced attractiveness that can be 
attained by wrapping ribbon around the circumference 
of the containers. Step-by-step instructions for making 
these attractive packages follow: 


Before removing the lid from the container, draw a 
line around the lower edge (A) as shown in the drawing 
above. Then remove lid. Measure the distance from your 
line (A) to base of the container. Cut a strip of crepe 
paper across the grain through the fold, the same width 
(B). Apply a bit of paste in a vertical line from pencil 
line to bottom of container. Place short edge of crepe 
paper on paste and hold in place. Stretch crepe paper 
around container, cut off length to go around container 
and paste in vertical line in same place. It is not necessary 
to cover the container with paste—just apply paste to 
one spot. You will find it’s easier to handle. 

To cover the lid, cut a strip of crepe paper wide enough 
to cover the edge and to meet in the center of the lid, 


for March, 1949 














macs 











Apply paste to one edge and stretch the crepe paper 
around the edge. You'll notice that in the stretching 
your crepe paper will naturally bend in toward the center 
of the lid. Cut crepe paper to desired length and paste 
in place. Apply a bit of paste to the center of the lid 
and paste the crepe paper in place. Use flower seals or 
a perky bow to cover the pasting. 

To add additional color, paste a strip of ribbon around 
the edge of the lid. Again, paste only in one spot on the 
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BOOKLETS and REPRINTS 


Reprints are available of a number of articles which 
have appeared in THE MANUFACTURING CONFECTIONER. 
They compose a large portion of the current literature 
of the Industry. Many manufacturers find them suitable 
to accompany sales messages and also to add to their 
library of information on the candy and _ chocolate 
industries. Stamps or coins accepted. 


Now available are the following: 


A New Method for Proper Tempering of Chocolate 
Oe Re ent pe eb ae rn es Pee ame $1.00 


The Manufacture of Marshmallows 
EM Rat a ego kw mate dake ehaleeendecda 25c 


Modern Methods of Candy Scrap Recovery 


ee See EEN kl Dine COCR aA eeu odio drebeieweeed $1.00 
Purpose of Conching Chocolate, The 

By Robert Whymper and Charles Shillaber ............ 20c 
Pest Control in Candy Plants 

St sais avn ws edn s.c be dedadehietearees 20c 
Soy Products in Candy 

ey EG Es ED icinkaa<ccedcrnactondsdsdecaddnan 25c 
Vitamins in Confectionery 

et NE IND os hock dinv Gas cv odaconbnedce 20c 
Whey—Raw Material for Candy 

ER i dui n gh c's iB G baton we kdadcan eee awe 25c 


— Pressure Condensate Drainage Improves Cream, 
udge Quality 


OD vad cin by pile woes nea bed sarciione® 15e 
Using Cereals in Candy 

MD ahs i o's Sig Gaia a gb mie aad iine wos tw siges oe 15c 
Liquid Sugar in the Candy Industry 

el NG NINE ook wba decode Ku0b\aNedencees 25c 


How to Select Efficient Candy Salesgirls 
NE, MLS oS wis tlndy Ch chalnce biuual baee one ee 25e 
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“READ WHEREVER CANDY IS MADE” 


SUBSCRIPTIONS: 
U. S. and Canada: $5 for 2 years, $3 for 1 year 
Other Countries: $7 for 2 years, $4 for 1 year 


400 West Madison St. Chicago 6, Illinois 
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edge, cut ribbon the desired length and paste in same 
spot. Ribbons in contrasting colors may be pasted to 
the base of the containers in the same way. 


Attractive fan shaped decorations of ribbon also add 
sales-stimulating appeal to candy packages. Step-by- 
step diagrams, showing the procedure, is outlined in 
Figures 1 through 8. Instructions follow: 


Cut through the hank of ribbon on each side of the 
wrapper (Fig. 1). The part under the wrapper is not 
used at all. Slip a piece of spool wire through the loops 
at each end (Fig. 2). Pinch the ribbon together tightly 
and twist the wire to hold in place (Fig. 3). Shape the 
end to a point by cutting on the dotted line indicated 
in Fig. 3. 

To shape the ribbon into a fan shape, hold it as you 
would a hand of cards. Spread the strips, the top ones 
A (Fig. 4) to the right and the lower ones B (Fig. 4) 
to the left. Pinch the ribbon at the base tightly to hold 
in place. Two decorations may be made from each hank 
of ribbon. Fasten the fan shapes together in groups of 
two or more by twisting all the wires at the bases to- 
gether. Each fan shape will look like Fig. 5 when com- 
pleted. 


Two hanks of ribbon were used to create the at- 
tractive decoration shown in Fig. 6. One is plain ribbon, 
the other striped ribbon. Use contrasting colors to 
achieve a harmonious effect on your package. Fig. 7 
shows use of the decorations separately. Add a small 
bow at the base of each one before it is attached to the 
package. Three decorations similar to the one shown 
in Fig. 7 are used in decorating the box shown in Fig. 8. 





@ Ernest Wilson Candy Company: Two new boxes 
are now being distributed in both the firm’s retail 
shops and to wholesalers. One pack is a pound as- 
sortment of butter creams, chews, Zombies, and 
molded pieces that retails at $1.25. The other is a 
novelty box carrying out the “Candy With A Col- 
lege Education” theme and contains an assortment 
of the company’s panned goods. 


@ Wilbur-Suchard Chocolate Company, Inc.: An 
entirely different type of package for the firm’s 
baking chocolate is now being marketed. Costing 
the same as the former package, the half-pound 
of chocolate is in eight individually wrapped pieces. 
Individual pieces are thinner than the original pack- 
et; so that users can more easily measure fractional 
ounces. The wrapper is also a new design. 


® National Confectioners’ Assn.: Candy manu- 
facturers and representatives of the Quartermaster 
Food & Container Institute are attempting to reach 
an agreement on the revision of existing specifica- 
tions for various types of confections for Army 
rations. Caramels, fudges; and nougats are of first 
importance during the discussions. A recent meet- 
ing of the two groups in Chicago heard talks by 
QM representatives on new types of ration confec- 
tions being developed at the Institute, progress in 
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survival rations, and the overall importance of candy 
in rations. Candy men present were: J. W. Kluge, 
Fred W. Amend Co.; Justin J. Alikonis and W. A. 
eich, Paul F. Beich Co.; Dr. Charles Rimpila and 
Theodore Schults, E. J. Brach & Sons; Herbert 
F. Oblander, Bunte Bros.; Dr. George Huss, Curtiss 
Candy Co.; L. H. McClendon, Mars, Inc.; C. S. 
Brandenburg, Nutrine Candy Co.; A. F. Walz, 
Peerless Confection Co.; CG. Lloyd Latten, Schut- 
ter Candy Div. of Universal Match Corp.; Paul 
Fium, Shotwell Manufacturing Co.; Charles S. 
Brophy and Charles F. Scully, Williamson Candy 
Co.; and NCA President Philip P. Gott. 


W. A. DOEPEL, recently 
named new sales manager of 
the Package Machinery Div. 
ef Lynch Corp., Toledo. Mr. 
Doepel succeeds T. C. Werbe, 
Jr.. who is transferred to the 
Glass Machinery Div., at An- 
derson, Ind. M. V. Girkins, 
directecr of sales of the Pack- 
age Machinery Div. of Lynch 
Corp.. also announces the 
“Morpac” paper packaging 
machine formerly manufac- 
tured at the Marion, Ind., plant 
has been transferred to the 
Toledo plant, consolidating all 
sales, service, and engineer- 
ing of the corporation's pack- 
age machinery lines under 
one roof. 





® Union Pacific Railroad Co.: A new campaign to 
reduce freight loss and damage is being conducted 
with a series of 12 posters directed to freight han- 
dlers, operating men, and others associated with the 
movement of freight. New posters appear every 
month, each with a photograph of an employe and 
a quote of his opinion as to how his job should be 
done. 


® Golden Nugget Sweets, Inc.: A new five-cent 
bar, “Ripple,” is now in full production and dis- 
tribution. It is a creamy nougat with walnuts cov- 
ered in light chocolate, and is wrapped in foil with a 
cream and brown design. 


® Bowman Gum, Inc.: A promotion scheme for 
the firm’s “Blony” bubble gum is now underway 
nationally. Extensive advertising in Sunday comic 
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Weinman containers 
give their product. 
Send for samples 
and see why! 


WEINMAN 
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_ Everyone benefits when manufacturers 


PACKAGE CANDY 
with DESICCITE No.25 


DESICCITE #25 works four ways: 


] Candy packaged with Desiccite 

© +25 does not stick, lose gloss 
or flavor, and will not crystallize. 
Desiccite #25 eliminates the neces- 
sity for individual packaging. 


? By increasing storage, shipping 

®and shelf-life, candy production 
schedules can be leveled out. Savings 
in overtime operations alone more 
than pay for Desiccite #25. 


{ 3 Returns of moisture-damaged 
é ® candy are eliminated—retailers 
can buy larger stocks—store and han- 


: dle a greater variety. 
= 


Retailer's business automati- 

* cally increases because the con- 
sumer buys more candy when it has 
more flavor and better eye-appeal. 





Write today for information and recommenda- 
tions for profitable, practical packaging proce- 
dures. Your individual moisture damage problems 
can be solved by writing to your nearest Desiccite 
distributor, presenting your problems in detail: 


Eaton Chemical & Dyestuff Company 
1490 Franklin Street, Detroit 7, Mich 


Prior Chemical Corporation 
420 Lexington Ave., New York 17, N.Y. 


lL. H. Butcher Company 
Los Angeles, San Francisco, Portland, 
Seattle and Salt Lake City 


Gulf Coast Industries 
P.O. Box 1089, Corpus Christi, Texas 





DRY PACK WITH— 


DESICCITE No.25 






Filtrol products FILTROL 

are available 

throughout CORPORATION 
the world * 
<ateamaale LOS ANGELES 
Se gilieade d neste ad agpme one CALIFORNIA 


ercriber prdvendo el nombre de! ogente en ww pos 
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ALWAYS 
DEPENDABLE 


IDEAL 


WRAPPING 
MACHINES 










both large and small manufac- 
turers, are fast, always depend- 
able and economical. The SEN- 


The satisfaction of KNOWING 
that their wrapping machines 
will give EFFICIENT, UNIN- 
TERRUPTED SERVICE AT ALL 
TIMES is just one reason why 


1OR MODEL wraps 160 pieces 
per minute; new HIGH SPEED 
SPECIAL MODEL wraps 325 


to 425 pieces per minute. 
Both machines are built for the 


candy manufacturers the world most exacting requirements 
over prefer IDEAL Equipment. and carry our unqualified 
These machines, suitable for guarantee. 


Write For Complete Specifications and Prices 


IDEAL WRAPPING MACHINE 


EST. 1906 


MIDDLETOWN, N. Y. - - - U. S. A. 











Complies fully with all pro- 
visions of the PURE FOOD ACT 


HAIR GUARDS 


These nationally famous KORONET Hair Guards allow natural, sanitary air 
circulation, keep hair from getting into products during handling. They are 
neat, decorative, comfortable, light in weight. They are snug-fitting, adjust- 
able to any headsize and hair style. The webbed net is constructed for long, 
durable service; the glossy non-inflammable plastic shield is cleaned by 
merely wiping with a damp cloth—no starching or ironing. 


ADVERTISING 
VALUE 


Any name, trademark 
or slogan can be im- 
printed on the shield 
in color. 


SEND FOR FREE SAMPLE 


literature and prices 
















USED BY LEADERS 
IN THE INDUSTRY 


© Peter Paul, Inc. « E. J. Brach 
& Sons © Leaf Gum ¢ Howard 
Johnson Co. © Henry Hilde 
Inc. «© Thom. D. Richardson's 
Co. © Wilbur-Suchard Choco- 
at) late Co. ¢ Cracker Jack « 
= * Russell McPhail Corp. ¢ Chase 

ELSTON ave Candy Co. ¢ Many others 
37060 ys, WeINOlS 
i¢ 
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sections in local newspapers of important markets 
promotes the new riddles, puzzles, and jokes in- 
cluded in each package of the gum for children. 


@ The Nulomoline Company: Recent experiments 
at the company’s test bakery have proven successful 
in baking fruit cakes in lithographed metal gift 
boxes, according to the Can Manufacturers Insti- 
tute. Reduction of both labor and equipment ex- 
penses is expected with the practical use of the 
double duty tins. Can enamels have proven their 
durability and resistance to baking heats in the 
reported tests. The cakes and the body of the tins 
may be wrapped in cellophane after cooling. 

@ Walter Baker Chocolate & Cocoa Div. of General 


Koods Corp.: A jumbo hazelnut bar is the newest 
addition to the nationally distributed chocolate 





A NEW CHOCOLATE bar by General Food’s Walter Baker Cho=o- 
late & Cocoa Div. It weighs 42 ounces. 


goods line. It weighs 4'4 ounces and is wrapped ina 
foil laminated to paper of cream, burgundy, and 
blue on a transparent gold background. 


@ Loft Candy Shops: Donald Yanella is appointed 
district supervisor of an area including 18 shops in 
northern New Jersey and two in Staten Island, 
N. Y. 

@ Chewing Gum: An increase of 144 per cent in 
value of the products made in 1947 over 1939 is 
shown in a preliminary tabulation released by the 
Department of Commerce's census bureau. The 
number of establishments engaged in gum manu- 
facture during ‘47 was listed at 37, compared to 
27 in 1939. The products were valued by the manu- 
facturers at $148.3 million compared to the ‘39 figure 
of $60.8 million. Average employment stood at 
6,940 in the last census taken, compared to 1939's 
3,693. 


@ National Peanut Week: Selection of April 3 to 
9 for the annual peanut week is expected to boost 
sales with cooperation of manufacturers and _ re- 
tailers. The nuts are in good supply this year with 
production of over two billion pounds. The special 
week is coincident with National Baseball Week 
and the [Lenten season, and these will be used as 
tie-ins for promotion. Peanut butter manufacturers, 
salters, and confectioners are all cooperating in the 
advertising program. 
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Your Package has to stop ‘em and sell ‘em 
quick! Folks who swap cash for candy are getting 
mighty choosy. . . . Milprint packages have been win- 
ning applause that counts for candy men for more than 
50 years. Printed Cellophane, Glassine and Foils in rolls, 
sheets and bags and handsomely lithographed box wrap- 
pers are among the wide range of materials Milprint 
designers and craftsmen fashion into sales fetching con- 
fection packages. . . . Whether you make bars, pieces SAYS CANDY DANDY —“'Milprint 


can do a sweet job on jou point-of- 


, i , , sale material — lithographed displays, 
or box candies your local Milprint man can help you. re ae cee 
pieces so important to your product's 


Call him today. success.” 


* 
Printed Glassine 7 [Mt . 


Bar Wrap 
PACKAGING MATERIALS 


Bm eae eres ae CUCU 


Litho hed 
Sen Overwrep Printed Foil GENERAL OFFICES, MILWAUKEE, WISCONSIN 


Bar W 
ited Printed SALES OFFICES IN ALL PRINCIPAL CITIES 
Cellophane Bag 
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METHODS AND FORMULAS 


by WALTER L. RICHMOND 


LLL LL 


Perea PropucTion: METHODS AND FORMULAS, now ready for prompt 
shipment, is a big, 640-page, extra-helpful book designed to give practical 
“know-how” answers to problems of candy manufacture. Walter L. Richmond, 
the author, is plant superintendent for Garrott Candy Company and for 
Jane Garrott Candies, Inc., of St. Paul, Minn. His series of articles on candy 
manufacture in THE MANUFACTURING CONFECTIONER, which drew wide 
acclaim of the confectionery industry, are condensations of some of the 
extra-helpful chapters in this important book. 


In Canny Propuction: METHODs AND Formuias, Mr. Richmond 
describes fully the three basic operations for good candy manufacture: 
(1) Ingredients and Cooking Actions, (2) Mixing, Casting, Coating, Etc., 
(3) Trouble Shooting. Mr. Richmond tells both the reasons and the 
methods of operation. In addition, he provides carefully selected formulas 
for both the wholesale and the retail trade. 


Whether you have a large plant or a small one, Canby PRODUCTION: 
METHODS AND ForMULAS will prove a valuable asset to your firm. Mr. 
Richmond’s book has 30 helpful chapters. as shown in the accompanying 
contents table. Its 640 pages contain 500 candy formulas and detailed 
production information on candies. For quick, convenient reference, a 
numbered list of the book’s 500 formulas—grouped also under 32 main 
candy classifications—is provided. A comprehensive index and large dia- 
grams showing both how to decorate Easter eggs and how to insert fruit and 
nuts in the centers are still additional features. Designed specifically as a 
production man’s text, Mr. Richmond’s helpful book also provides generous 
space alongside the formulas for notes during actual production in the 
candy plant. 


Canny Propuction: METHODS AND FORMULAS is now ready for prompt 
shipment. Price is $10. Use the handy coupon below. 


BOOK ORDER @ USE THIS ORDER FORM 
The Manufacturing Confectioner Pub. Co.. 
i gM eg 8 Sania a Ble to widisute eit eaa eels Date 


Chieago 6, TI. 


Please send me Mr. Richmond’s new helpful book CANDY PRODUCTION METH. 
ODS AND FORMULAS which contains 500 candy formulas. I am enclosing $10.00. 
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CONTENTS 


Flavors and Colors (Ch. 1) 
Cream Candies (Ch. 2) 
Chocolate Creams 
(Ch. 3) 
Cordial Fruit Creams (Ch. 4) 
Direct Remelt Creams (Ch. 5) 
Hand Rolled Creams (Ch. 6) 
Plain Creams, Glazed Butter Goods, 
Crystallized Creams (Ch. 7) 
Cream Coated Bon Bons (Ch. 8) 
Chocolate Puddings, Chocolate Paste, 
French Chocolates (Ch. 9) 
Easter Candies (Ch. 10) 
Glace and Preserved Fruits (Ch. 11) 
Coconut Candies (Ch. 12) 


Milk Products for Fudge and Cara- 
mels (Ch. 13) 


Fudge (Ch. 14) 
Caramels (Ch. 15) 
Marshmallows (Ch. 16) 
Nougat, Sea Foam (Ch. 17) 
Icing (Ch. 18) 
Jellies (Ch. 19) 
Starch Gums and Jellies (Ch. 20) 
Hard Candy (Ch. 21) 
Butter Crunch, Butter Scotch 
(Ch. 22) 

Taffy and Kisses (Ch. 23) 
Nut Candies (Ch. 24) 
Pop Corn (Ch. 25) 
Salted Nuts (Ch. 26) 
Egg Frappes (Ch. 27) 
Useful «Information — Charts and 

Tables (Ch. 28) 
Trouble Shooting (Ch. 29) 
Unsatisfactory Results, 


Remedies (Ch. 30) 


Covered Cast 


Cause and 
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Survey Brand Choices in Bars, Tins, Boxes, Jars, and Cellophane 


Seattle Candy Preferences Analyzed 






Mountain Bar, Mounds, and Mars Lead Non-Chocolate Bar Field 


EATTLE’S FIRST annual con- 

sumer survey, as conducted by 
The Seattle Times newspaper in 1948 
shows that 77.2 per cent of the 171,- 
606 families in the area buy candy 
bars. The analysis also includes four 
other types of candy. A percentage 
of 16.4 of those interviewed buy 
candy in jars; 50.6 per cent buy 
boxed candy; 14.4 per cent in tins; 
and 27.8 per cent in cellophane bags. 
The survey’s proportion to the 527, 
979 population was 2.91 per cent. 
It was conducted according to tech- 
niques devised and used by the Mi- 
waukee Journal (THE MANUFACTUR- 
ING CONFECTIONER, June, 1948) and 
associated papers. 

First choice among 56 per cent of 
the consumers was Hershey in all 
candy bars. Leading the non-solid 
chocolate bars was Mountain Bar, 
7.7 per cent; Mounds, 5.3 per cent; 
Mars, 5 per cent; and Milky Way, 
4.7 per cent. U-No, Baby Ruth, O 
Henry, Almond Joy, Nestles, and 
Fifth Avenue were the only other 
bars to receive more than 1 per cent 
of the first choices, which included 
59 different brands. 

There were 74 bars mentioned in 
second choices and 13 received 1 per 
cent or more of the mentions. Her- 
shey also led this group with 16.2 
per cent, and Milky Way was second 
with 8.9 per cent, Mountain Bar was 
third with 8.2 per cent, Mounds was 
fourth, and Mars, fifth. 


As shown in Table 1, the fourth ° 


lowest rental group, $30.00-$39.99, 
had the highest percentage of bar 
buyers with 78.8 per cent, and, para- 
doxically, the lowest group in rent 
had the smallest percentage of candy 
bar users. 

Box candy ranked next to bars in 
consumer popularity the survey 
shows. Approximately three and a 
half times as many people buy candy 


for March, 1949 


in boxes as the newer packaging 
containers of jars and tins and twice 
as many purchase candy in cello- 
phane bags. First choices were well 
divided in the boxed candies, and 
Stover edged out Societe in brand 
preference by less than 1 per cent. 


Dent’s, Frederick & Nelson, Whit- 
man’s and Rogers rounded out the 
top six in that order. Largest pur- 
chasers of boxed candy are in the 
highest income group with 60.3 per 
cent, and the percentage lessens ac- 
corded to the rental level to 43.2 
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Brond buying Boxed Condy fomidies wing Deoler distribution 
who we each brand och brand tnd. Grocers Choin Grocensa & 

Stover 13.9% 12,070 RBI 
Societe 13.0 11,288 ss a 
Dent's 9.8. 8,510 i 
Frederick & Nelson 8.4 7,294 
Whitman's 78 6773 
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Brown & Haley 46 ___ 3,994 
Van de Kamp's 3.5 3,039 
Queen Anne 29 2,518 40 
Canterbury 2.1 1,823 
Hyde's 2.0 1,737 8 
Cook's 19 1,650 
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Miscellaneous* 13.6 11,809 
Don't Know 49 4,255 





WKHOIn Grocery Code: A-ABP: B-Bia Boor; 


Per cont of olf fomilies 




















irinclvdes oll brands weed by les thon 17% of fomilies buying Boxed Candy. 
M-Money Savers S-Safeway: '-Trodewell. 


Cellophane Bag Candy Preferences 


Toto! mumber of 





























—_ a each oe 9 ind. Grocers Chain Grocers t 
Societe en a ae) a 
Kraft, ce 2719 286 S-T-A-B-M 
Von de Komp's wen VS 176s 
Safeway _ are 37 ae ae Te 
Frederick & Nelson 28 ae 
AaP io ae a 
Sunshine capteein 2.2 1,050 416 st 
gaa eeiaecmeren Sanaa 859 Ly DIT aa 
Brochs So 17 _ i 
Richardson — —_ 668 41.6 T . B-M 
Miscellaneous* 10.0 4771 or 
Don't Know 35.3 16,839 




















einciudes all brands weed by less fran 17 of fomilies buying Condy m Cellophane Bogs. 
te Choie Grocery Code: A-ABP; 8-Big Bear; M-Money Sovers; S-Sofewoy; I-Trodewell. 














A NEW 
CODE DATER 


Easily attaches to any conveyor. 
Operates in any position—top, 
side, or bottom. Any numeral or 
letter combination. Once a day 
service. An automatic marker and 
pricer at reasonable cost, that 
spots mark where you peed it. 
Helps stock rotation at all points. 
For details, write: 


KIWI CODERS CORP. 


3804 N. Clark St., Chicago 13, Ill. 














WERTHY 


RIBBONS 


Specialists 
in 
Tying Ribbons 
Setia and No 
Effects a 
"Where Quality 


Merchandise 
Cests No More" 








Transparent 


Candy Boxes. 
Quality Materials, 
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STOVE 


List Price $69.00 


WRITE FOR 
INFORMATIO 


DOMESTIC STOVE WORKS, INC. 
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per cent for the under-$30 group 
(Table 2). A total of 98 brands were 
recorded as in use in the Washington 
city’s consumer market. 

Societe’s brand of cellophane 
wrapped candy in bags was easily the 
number one choice in the poll. A 
percentage of 29.3 of the persons 
interviewer recorded Societe as first 


8.3 per cent; Frederick & Nelson, 
fourth, 4.9 per cent; Bunte, fifth, 1.3 
per cent; and Blums, 1.1 per cent. 
The other 41 kinds in use total 7.3 
per cent in preference. 

Packaged cocoa was also included 
in the survey. The analysis shows 
89 per cent of the families buy pack- 
aged or canned cocoa, including both 
the instant and regular kinds. First 














a 4 

5 

Seattle Consumer Bar Preferences ? 

,] 

Brand Per PR ae Per a a ? 

Hershey 56.0% 74,227 16.2% 21,472 ‘ 

Mountain Bor 77 10,206 8.2 10,869 , 

Mounds 53 7,025 7.8 10,339 } 

Mors 5.0 6,627 63 8,351 ‘ 

Milky Way 47 6,230 8.9 11,797 ) 

U-No 3.8 5,037 “47 6,230 § 
Babe Ruth 2.3 3,049 44 5,832 
O Henry 2.2 2,916 3.6 4772 
Almond Joy 1.8 2,386 19 2,518 
Nestles_ 1.3 1,723 2. Shee 
Fifth Avenue 13 1,723 7 2,253 
Butterfinger 9 1,193 2.1 2,784 
Snicker — 8 1,060 1.5 1,988 
Miscelloneous* 37 4,904 7 ae 8,483 
Don't Know 3.2 4,242 2 a 3711 

Sew 





choice. Kraft was second with 5.7 
per cent. Van de Kamp’s and Safe- 
way tied for third and fourth, and 
Frederick & Nelson was fifth. Ten 
of the 64 brands is use were listed 
as favorites with one per cent or 
more of the people surveyed. The 
highest rental group had the highest 
percentage of buyers of the cello- 
phane wrapped candy with 31.2 per 
cent. (Table 3). 

Candy contained in jars is pur- 
chased by 16.4 per cent of this sector 
of the West Coast’s population, and 
it is fairly evenly distributed through 
the five income or rental classifica- 
tions. The second highest rental 
group, $50-74.99, ranked highest in 
candy-in-jars buyers with a percent- 
age of 17.9. The Societe brand again 
was first choice with 79.9 per cent 
of the people. Only Bunte with 3.7 
per cent and Frederick & Nelson 
with 2.4 per cent also had over 1 
per cent of the first place choices of 
the 38 brands is use. 

Tinned candies are purchased by 
14.4 per cent of the people inter- 
viewed and are thus lowest on the 
popularity lists of the Seattle resi- 
dents. The fourth highest rental 
group leads in percentage with 19.4 
buying this type of candy. Brown 
& Haley leads in preference with 
56.6 per cent. Societe is second with 
15.3 per cent; O’Brien’s is third with 





in preference is Hershey’s with a 
51.7 percentage buying that brand. 





Table 1 
BAR BUYERS BY 
RENTAL GROUPS 


$75 rent and over Pais 77.0% 

$50-$74.99 rent ........................77.5% 

$40-49.99 rent 0... 76.4% 

$30-39.99 rent .... vesesseseeee FO0OTO 

Under $30 rent ...................... 75.7% 
Table 2 


BOXED CANDY BUYERS BY 
RENTAL GROUPS 


$75 rent and over ............ .....00.3% 

$50-74.99 rent _........................49.6% 

$40-49.99 rent ......................474% 

$30-39.99 rent _......................45.7% 

Under $30 rent totes wee 43.2% 
Table 3 


BUYERS OF CANDY IN CELLO- 
PHANE BAGS BY RENTAL 


GROUPS 
$75 rent and over seccecesth ee 90 
$50-$74.99 rent ............00....... 30.4% 
$40-49.99 rent 0000000... 29.3% 
$30-39.99 rent ..........................13.5% 
SS i ene 27.9% 





Baker’s ranks second with 29.4 per 

cent; Ghirardelli, third, 7.9 per cent; 

Nestle’s, fourth, 6.4 per cent; Our 
(Please turn to page 49) 
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Candy Makers Spend Nearly 500,000,000 for Ingredients 


A Handy Table Showing Estimated Costs, Amounts of Ingredients in 1944, 1947+ 


Quantity 


Ingredients (Thousands of pounds) 
1944 1947 
Sugar and sweeteners, total .................. 1,909,006 1,795,867 
Ra Oy ND. UIE oo 5 ceo ccixsasu'ecees 1,107,562 1,004,401 
LS bas Sn fn' sil Wore ates ab eh'e ea oo aed 36,421 32,416 
ERT oo Ru Late be chan aaa aned wate 722,115 724,104 
Other sweeteners (molasses, maple sugar 
We, HO. GERD oon ee cvccsccns 42,908 34,946 
II 5 nl ag a a ee a 33,507 21,062 
ncn ds aakintinwew ybadeenseeewnwe 140,724 69.884 
EN oa eit ht diel ost dinain She ALS 6,222 6,406 
Ee oe ere eT 71,508 32,290 
TES ERE ELE OO 15,638 28,678 
Chocolate coatings, total ...................4. 243,540 484,289 
SE ine hai create stacks di giakige nine a aaa aiata 140,925 389,932 
SD scletade aarvhpaa naw ywrne den das eh co ede We eee 84,283 78,480 
ee REE PEE ee ee 18,332 15,877 
IE on. ciuve ced aeWeswttan ied xn sakes a 297,497 3,972 
Condensed and evaporated milk, total.......... 87,610 96,814 
NE WEED cc ccvcesebbeucsensess t 5,567 
Unsweetened skim ...............-.+e00:- t 12,438 
PE NE ovatus enced ebswndeioawe t 40,699 
I od.c. on on wk hewle sawensteass t 38,110 
ID UD ics a ddna seas inatdsee ous 40,652 25,119 
DC irchaturennedtd bneiaeeancueebenes 15,685 13,211 
IDR? 2. oC ee els cae 24,967 11,908 
I ih ibe Soe ee wens Sen lth eee es 8,707 3,825 
I Scat ob bactiaca sin aid Mumia yw 3,363 3,389 
Ne OE GN Sac ns sc ccve euteeuesn t 15,613 
OUD ) is chains Gu had Rawe nals ae pe ROOK 7,313 7,152 
ER od oso oe enuelided uawaids 6,833 6,615 
ES Sa RE Ee Oe 461 484 
RE EI ETO ee 19 53 
Fats and oils (vegetable oils, hydrogenated 
MN rd CoC ehine on dann 30,500 41,825 
Essential oils and flavoring* materials (pepper- 
mint, vanilla, licorice, etc.)............... 4,187 3,770 
Fruits, jams, and fruit products............... 9,773 13,296 
ccc wa awd dune seawasie 223,185 207,012 
Coconut meat, fresh or prepared .............. 13,684 19,851 
Nut meats (almonds, pecans, etc.) ........... 37,947 48,014 
Other ingredient materials ................... 35,193 35,164 
NS EP EE POTD CE 3,219,756 2,963,292 
Finished goods marketed ................ 2,804,000 2,790,000 
Ratio of ingredients to finished goods...... 114.8% 106.2% 





Average cost 


Cost 
(Thousands of dollars) per pound 

1944 1947 1944 1947 
90,987 126,477 $0.048 $0.070 
62,642 84,152 057 084 
1711 2,396 047 074 
23,826 37,525 .033 052 
2,808 2,404 065 .069 
1,473 1,371 044 .065 
13,692 19,787 097 .283 
561 1,181 .090 .184 
17,516 21,617 245 669 
2,348 12,036 150 420 
41,282 163,778 170 338 
25,207 131,578 179 7 
13,110 27,195 .156 347 
2,965 5,005 .162 315 
10,793 224 .036 .056 
9,980 11,925 114 123 
t 795 t 143 

t 1,021 t .082 

t 6,332 t 156 

t 3,777 t .099 
8,208 6,658 .202 .265 
4,470 4,523 .285 342 
3,738 2,135 .150 179 
1,447 1,063 .166 .278 
1,528 2,490 454 .735 

t 2,614 t 167 
2,369 2,873 324 402 
1,475 1,763 .216 7 
856 998 1.857 2.062 
38 112 2.000 2.113 
5,263 12,058 173 288 
4,448 6,258 1.062 1.660 
1,762 4,165 .180 313 
34,114 34,741 153 168 
4,232 5,682 .309 .286 
30,336 31,601 .799 658 
3,978 5,403 113 .154 
286,317 474,002 $0.089 $0.160 
658,000 959,000 $0.235 $0.341 
43.5% 49.9% 37.9% 46.9% 





‘Includes materials used in candy manufacture by manufacturer-wholesalers, 
items only), and manufacturer-retailers. 


‘Comparable figures not available in 194A. 


lor March, 1949 


chocolate manufacturers (consumer-type confectionery 





page 43 








Pound $1 Boxes Assorted Chocolates 


Assorted Chocolates, Bonbons 


ANALYsIS: Appearance of package 
is good: One layer type, white paper, 
name embossed in gold, brown paper 
wrapper. Purchased for $1 the pound 
box in a manufacturing-retailer shop 
of Chicago. Appearance of box on 
opening is good. Number of pieces: 
10 dark coated, 10 light coated, 3 
bonbons, 1 vanilla fudge, 3 caramels 
in wax paper. Dark and light coat- 
ings are good in colors, gloss, and 
taste; fair in strings. Dark coated 
centers are all good: chocolate cream, 
vanilla coconut paste, vanilla nut 
cream, nut. nougat, butter cream, 
vanilla caramel, molasses chew, coco- 
nut cream. Light coated centers 
are all good: Buttercrunch, choco- 
late cream, butter cream, chocolate 
nut nougat, vanilla cream, fruit nou- 
gat, Bonbons are good. Vanilla nut 
fudge and vanilla caramels are good. 
Assortment is good, 


REMARKS: One of the best dollar 


boxes we have examined in the Clin- 
ic for quite some time. Code 3D49. 





Assorted Chocolates, Candies 


ANALYSIS: Purchased in a manu- 
facturing-retailer shop for $1 the 
pound box in Chicago. Appearance 
of package is good: One layer type, 
white, modernistic design in red, 
blue, and gold. Appearance of box 
on opening is good. Number of 
pieces: 16 dark coated, 6 light 
coated, 2 spiced strings, 4 assorted 
gum pieces, 1 sugared jelly finger, 2 
caramel rolls, 1 caramel nut chew, 2 
caramels in wax paper. Dark and 
light coatings are good in colors, 
gloss, strings, and taste. Dark coated 
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centers: Good in coffee nut cream, 
lemon cream, chew, vanilla caramel, 
vanilla cream, orange cream, vanilla 
marshmallow, and nut chew; un- 
identifiable flavors in pink cream, 
jelly. Light coated centers: Good 
in vanilla cream, chew, lemon cream, 
vanilla cream, pecan caramel chew; 
unidentifiable flavor in pink cream. 
Caramel rolls, sugared jelly, gum 
strings, gum fingers, assorted gums, 
and wrapped caramels are good. As- 
sortment is good. 

REMARKS: One of the best boxes 
of assorted chocolates and candies 
we have examined recently. Sug- 
gest some of the flavors be checked; 


as they are not up to standard. Code 
3E49. 


Assorted Chocolates 


ANALYSIS: Box is one layer type, with 
dark bufi paper printed in white. 
Package appearance is good on the 
exterior as well as on opening. Cost 
95 cents for one pound package in 
a Chicago drugstore. Pieces number 
15 dark coated and 16 light coated. 
Dark and light coatings are good in 
colors, gloss, strings, and taste. Dark 
coated centers are all good: Mint 
cream, vanilla cream, chocolate 
cream. Light coated centers: Good 


Candy Clinic Schedule 
For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 


JANUARY—Holiday Packages: Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00. 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages: Moulded Goods 


JUNE—Marshmallows; Fudge 


JULY—Gums; Jellies: Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—All Bar Goods: 5c Numbers 
OCTOBER—Salted Nuts; 10c-15c-25c Packages 
NOVEMBER—Cordial Cherries: Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year: Special Packages, New Packages 
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SAVE WITH “SAVAGE” 


Machinery and Equipment made by SAVAGE has set a record for low-cost operation and maintenance. 












Close cooperation with confectionery manufacturers enables SAVAGE to anticipate your needs. 





de 





TiLiiNG MIXER. Adaptable for caramel, nougat and coco- OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 

nut batches. Double action agitator. Belt drive or motor More beating space for volume. Faster heat discharge. Quick 

drive. Sizes 25, 35 and 50 gallon. Available in copper or cooling. Available in 150 and 200 pound sizes. Belt or motor 
stainless steel. drive. Stainless jacket. 
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SAVAGE Scientific Heating-Cooling Slab. Even heating or cooling at all times. No hot spots. Will cool 20% 


faster. Withstands 125 lb. working pressure. Legs adjustable. Completely fool-proof. Perfect for Bottomer 
Cooling Tables. 








SAVAGE has given almost a century of service to manufacturing confection- Since I von 


ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 










Savage Machines Will Help Speed Your Production. 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
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in coconut cream, nut cream, vanilla 
nut cream; unindentifiable flavors in 
pink and dark creams. Assortment is 
too small. 

REMARKS: Suggest a larger assort- 
ment; as this one contains too many 
creams of the same kind. Some of 
the flavors need checking: as they 
are not up to standard. Code 3F49. 


Assorted Chocolates 


ANALYSIS: Purchased for $1 the 
pound box in a St. Louis department 
store. Package has good appearance: 
One layer type box: pink printed in 
brown, blue, and _ red; cellulose 
wrapper. Box has fair appearance 
on opening. Box contains: 10 light 
coated, 10 dark coated, 1 caramel 
nut roll in cellulose, 1 chocolate 
marshmallow caramel in cellulose, | 
vanilla caramel in cellulose, 1 choco- 
late caramel in cellulose, 3 crystal- 
lized bonbons, and 1 chocolate sprill. 
Dark coatings are good in color and 
taste, fair in gloss and strings. Light 
coatings are good in color and taste, 
fair in gloss and_ strings. Dark 
coated centers: Can not identify 
flavor of pink cream; lemon cream 
hasn’t a good lemon flavor: maple 
cream doesn’t have a good flavor: 
jelly-cream, orange cream. date, and 


oms 


NUTRL-JEL 


CONFECTO-JEL 
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chocolate nut caramel are good. 
Light coated centers: Jelly-cream, 
white cream, and white chew lack 
flavor; chocolate cream, nut paste 
blossom, and bonbons are good: 
cream Brazil has rancid tasting Bra- 
zil nut: pink cream has very cheap 
flavor of some kind; sprill piece 
has a “scrap” taste. Vanilla choco- 
late, and chocolate marshmallow 
caramels are good. Chocolate marsh- 
mallow nut roll is good. Assortment 
is good. 

REMARKS: Suggest a better grade 
of flavors be used. Regardless of 
how good the quality of the candy is. 
if poor flavors are used, the candy 
suffers in taste. To improve pack- 
ing, the Clinic suggests a liner be 
used, as well as a divider to keep 
the pieces in place. Code 3C49. 


Assorted Chocolates 


ANALYSIS: Package appearance is 
good; appearance on opening is fair. 
Box is one layer type, white printed 
in blue, cellulose wrapper. Purchased 
in a Chicago drugstore for $1 the 
pound package. Pieces number 26 
dark coated, 15 light coated. Dark 
coatings are good in color; has very 
cheap taste; fair strings, most all 
pieces are bloomed. Light coatings 


are good in color, fair in gloss and 
strings, poor in taste. Dark coated 
centers: Good in vanilla fudge. 
maple cream, vanilla cream, pepper- 
mint cream, hard candy stick, chips: 
fair in orange cream, raisin cream, 
cream-jelly, almonds, wintergreen 
cream, chocolate fudge. chocolate 
cream, caramallow; cheap lemon 
flavor in lemon cream, poor in va- 
nilla marshmallow, chocolate cara- 
mel has “scrap” taste. Light coated 
centers: Good in nut nougat, Brazil. 
nut brittle, walnuts, fruit nougat: 
fair in hard candy blossom, chocolate 
caramel, vanilla caramel. Assortment 
is good. 

REMARKS: Quality is not up to 
the $1 per pound standard. Suggest 
coating be checked for bloom. Code 
3149. 


Assorted Chocolates 


ANALYSIS: Purchased for $1 the 
pound in a manufacturing-retailer 
shop of Chicago. Appearance of 
package and box upon opening is 
good. Box is one layer type, buff 
paper printed in gold, black, and 
pink. Box has 14 each of dark and 
light coated pieces. Coatings are good 
in colors, gloss, strings, taste. Dark 
coated centers are good in vanilla 


APPLE PRODUCTS 


the Standard of Quality 


for sixty years 


Powdered 4¢/ Pectin 
for CONFECTIONERS 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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nut creams, maple cream, mint 
cream, chocolate cream, vanilla 
chew: unidentifiable flavor in pink 
cream. Light coated centers are good 
in nut cream, nut toffy, vanilla 
creams, chips: fair in vanilla cara- 
mel, chocolate cream, raisin cluster, 
nut nougat: unidentifiable flavor in 
pink cream, Assortment is fair. 
REMARKS: Quality of candy is not 
up to standard of this priced choco- 
lates. Suggest flavors be checked, 
and some of the cream centers ex- 
amined; as they are not up to stand- 


ard. Code 3/49. 


Assorted Chocolates, Candies 


ANALYSIS: Sent in for analysis as 
No. 4611. Weighs 1 pound; no price 
stated. Appearance of box on open- 
ing is fair; package appearance is 
good. Box is two layer type, full tele- 
scope, embessed white paper, name 
imprinted in green. Pieces number 
16 dark, 17 light, 3 bonbons. Light 
and dark coatings are good in colors 
and taste, fair in gloss and strings. 
Dark coated centers are good in nut 
nougat, peanut cluster, date, raisin 
cluster, pecan top vanilla cream. 
glace pineapple; fair in peppermint 
cream; fair, but too dry, in molasses 
coconut; dry in buttercream; very 


hard and dry in white cream; un- 
identifiable flavor in pink cream: 
poor in orange cream. Light coated 
centers: Good in peanut butter blos- 
som, cashew cluster, buttercream. 
coconut paste, chocolate cream, coco- 
nut cream, vanilla cream, date, glace 
pineapple, raisin cluster, cashew 
cluster, peanut butter blossom: fair 
in vanilla nut cream; unidentifiable 
flavor in yellow cream. Bonbons 
are too hard to eat. Assortment is 
good. 

REMARKS: Some of the flavors need 
checking; as well as some of the 
cream centers. If flavors are im- 
proved, we would suggest a retail 
price of 90 cents the pound. Code 
3LA9, 


Assorted Chocolates 


ANALYSIS: Both appearance of 
package externally and upon open- 
ing are good. Box is one layer type, 
white paper, plaid print in red, blue, 
green, gray, and pink; name is in 
blue, green, and red; cellulose wrap- 
per. Pieces number 10 dark, 3 light. 
and | foiled. Box weighs 4% pound: 
sold for 50 cents in a Boston cigar 
store. Dark and light coatings are 
good in colors, gloss, strings, and 
taste. Dark coated centers are good 





in vanilla nut fudge, vanilla coco- 
nut cream, caramallow, chip, mo- 
lasses coconut, nougat, buttercream; 
fair in maple marshmallow; maple 
nut cream hasn’t a good maple flavor; 
pink cream has no flavor that we 
could taste. Light coated centers are 
good in hard candy blossom, hard 
candy nut filled blossom; fair in 
buttercream, but a trifle dry. The 
foiled piece—vanilla cream—is dry. 
Assortment is good. 

REMARKS: Some of the cream cen- 
ters need checking—not up to stand- 
ard. Pieces are too large for this 
priced candy. Code 3M49. 

Home Made Candies 

ANALYSIS: One pound package, 
which retails for $1. Appearance of 
box and upon opening is good, One 
layer type, embossed buff paper, im- 
print of homestead and name in dark 
brown, gold seal printed in black, 
cellulose wrapper. Sent in for analy- 
sis as No. 4608. Pieces number: 
18 dark coated, 15 light coated, 2 
Jordan almonds, 1 foiled piece. Dark 
and light coatings are good in colors, 
gloss, strings, taste. Dark coated 
centers: Good chocolate cream; un- 
identifiable dark cream; lemon 
cream has not a good lemon flavor; 
wintergreen, coconut, and vanilla 








ing the Fondant. 


"713-729 Lake Avenue 
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GO Speers 


Inside view 50” Snow Flake Cream Beater, with baffles, open top and water jacket. 


The Snow Flake Cream Beater is a MUST 


The Beaters running between diagonal baffle plates assimilate all ingredients, aerating and whiten- 
s & p 8 8 


Years of experience have proved and verified our claim that the Snow Flake Cream Beater is engi- 
neered to handle fondant with corn syrup better and faster, with the desired result at its maximum. 


Make vour next installation a Peerless Syrup Cooler and Snow Flake Cream Beater. 


JOHN WERNER & SONS, INC. 
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your formula in- 


cludes corn syrup— 


For smooth, white 
fondant that is 


uniformly tender— 


Rochester 13, N. Y. 
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Brokers... 


For new candy lines, list your 
firm in the Confectionery Brokers’ 
Section of THE MANUFACTUR- 
ING CONFECTIONER and THE 
CANDY BUYERS' DIRECTORY. 
Low rate is only $15 a year. 


THE MANUFACTURING 
CONFECTIONER 
400 W. Madison St., Chicago 6 

















creams are hard and dry. Light 
coated centers: Chocolate cream is 
good; unidentifiable flavor in dark 
cream; poor flavor in lemon cream, 
which has dry and hard cream; 
wintergreen and vanilla creams are 
dry and hard. Assortment is fair. 
REMARKS: We suggest a better as- 

sortment. Entirely too many creams 
of the same kind. Try the following 
formula to prevent creams from get- 
ting hard and dry: 

30 lbs. sugar 

4 qts. water 

3 lbs. corn syrup 

Cook to 242 degrees F. Cool to 

about 125 degrees F. and beat. When 
batch is ready to beat, add 4 ozs. 
beaten egg white and 1/3 oz. of in- 
vertase. Finish beating. Let set for 2 
hours and roll or cast. Code 3H49. 





Home Style Chocolates 


ANALYSIS: One pound box sold 
for 79 cents in a St. Louis drugstore. 
Appearance of package is fair; upon 
opening, bad. Box is two layer type 
in white paper; full telescope. Im- 
print of animals, fruit, and flowers 
in green, brown, and yellow. Name 
is in red and brown. 

REMARKS: It would not be fair 
to the manufacturer for us to analyze 
this box; as the candy obviously 
had been in a very hot place and all 
pieces were dried up and _ badly 
bloomed. If the manufacturer would 
like to send in another box, we will 
gladly analyze it free of charge. 


Code 3K49. 





Assorted Chocolates 


ANALYSIS: One pound box selling 
for $1, made and sold by Chicago 
manufacturing-retailer. Box has good 
appearance on exterior and upon 
opening. Package is two layer type, 
full telescope, with name embossed 
in brown, Contains 35 pieces. Dark 
coatings are good in color, gloss, 


strings, taste. Centers are good in 
chocolate cream, vanilla nut whipped 
cream, maple cream, pecan cream. 
Assortment is entirely too small. 
REMARKS: The Clinic feels that 
the consumer would be disappointed, 
if he found only a few different 
creams in a box that was supposed 
to be an assortment of creams. Sug- 


gest a much larger assortment. Code 
3649. 





Miscellaneous Candies 











Chocolate Covered Cherries 


ANALYSIS: QOne-pound box _pur- 
chased for 79 cents in an Oak Park, 
Ill., drug store. Appearance of 
package is good: two-layer type, full 
telescope; printed in red and white; 
imprint of spray of cherries and a 
girl’s head; cellulose wrapper. Box 
appearance on opening is fair. Coat- 
ing is bloomed; taste is poor. Center 
is good in cordial; fair in taste and 
cherry. 

REMARKS: Piece is not up to stand- 
ard. Cheap tasting coating. Code 
1Y49., 





Peanut Cluster Cream Paitie 


ANALYSIS: Purchased in a Boston 
cigar store for 5 cents; weighs 14%4 
ounces. Appearance and size of pat- 
tie are good. Cellulose wrapper; 
brown background printed in orange 
and white. Dark coating is good for 
a 5 cent number. Peanuts, cream, 
taste are good. 

REMARKS: Best piece of its kind 
the Clinic has examined for some 


time. Code 1AE49. 





Bubble Gum 


ANALYSIS: Three large pieces sold 
for 5 cents in a Boston stationery 





TRUTASTE FLAVORS --- Rial Laturcee Own 


Zestful, Tangy, Imitation CHERRY 
Full-Bodied, Rich, Imitation GRAPE 


Luscious, Imitation STRAWBERRY 





* RELIABILITY * 


- Tantalizing, Imitation RASPBERRY 


> oe © se 2 o> > BUSLEE & WOLFE 


224 W.HURON ST. 
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store. Size and appearance of pack- 
age are good. White wax wrapper, 
overall printed in red and blue; con- 
tains 5 picture cards of ball players. 
Gum is good in color, texture, bub- 
bles; fair in flavor. 

REMARKS: One of the best 5 cent 
packages of bubble gum we have ex- 
amined during the past year. Sug- 
gest flavor be made stronger. Code 
1AF49. 





Home Style Fudge 


ANALYSIS: Purchased for 59 cents 
the pound in a Roseland, Ill., grocery 
store. Appearance of package is 
good. Chocolate fudge is on a slab; 
cardboard tray; overall cellulose 
wrapper; printed in blue. Fudge is 
good in color and texture, fair in 
taste. 

REMARKS: A well made fudge but 
lacks a good chocolate flavor. Sug- 
gest a good chocolate liquor be used 
to improve flavor. Code 3N49. 


Peanut Brittle 


ANALYSIS: One pound box retails 
for 59 cents. Container is folding 
box, white printed in green; cellu- 





lose wrapper. Appearance of package 
is good. Sent in for analysis as No. 
4609. Brittle is good in color; fair 
in taste; texture is too hard; peanuts 
are not roasted enough. 


REMARKS: Suggest the following 
to improve the brittle: Cook peanuts 
with sugar and corn syrup, add 4 
pint of good molasses at the end of 
the cooking. Remove kettle from the 
fire and add again as much soda as 
is now being used and again as 
much salt. Spread on cool slab, not 
a cold slab. If brittle is improved, 
should be a good seller at 60 cents. 
Code 3649. 


Licorice Lozenges 


ANALYSIS: Sent in for anaylsis as 
No. 4610. Appearance of package 
is good: Folding box, cellulose win- 
dow, printed in white and green. 
Colors, finish, panning, jacket, cen- 
ter, and taste of lozenges are good. 
Box sells for 5 cents retail; weighs 
134 ounces. 


REMARKS: Best 5 cent package of 
licorice lozenges we have examined 
in the Clinic for some time. Neat and 
attractive container. Code 3A49. 





Seattle Survey 


——-— (Continued from page 42) “7 








Mother’s, fifth, 1.2 per cent; and 
Guittard, sixth, 1.2 per cent. The 
other 10 brands in use total only 
0.3 per cent of the buyers. The $50- 
$74.99 rent bracket had the highest 
percentage of cocoa buyers with 90.1. 

A method of area sampling found 
to be very effective in small studies 
by the Bureau of Census was selected 
as the media for choosing the re- 
spondents in the survey. Addresses 
were selected from an up-to-date map 
of the city showing new dwellings 
as well as those demolished during 
the past year. The dwellings were 
counted systematically and every 
33rd unit with two additional units 
on each side were selected. Ques- 
tionnaires were then sent out in three 
mailings to the same number of ad- 
dresses in the 39 geographical areas. 
The third mailing was controlled; 
so that the same number of replies 
would be received from each section. 
Only 5,000 of the 5,300 returned 


questionnaires were used. 











LATINI 
continuous DIE POP 
MACHINE 


HIGH SPEED PRODUCTION 
CONTROLLED WT. & SIZE OF POPS 
INTERCHANGEABLE DIES 
GUARANTEED PERFORMANCE 
ECONOMICAL OPERATION 


REPRESENTATIVE 
JOHN SHEFFMAN—152 W. 42nd St., N.Y.C. 








2035-39 W. Grand Ave. 


CHOCOLATE SPRAYING CO. 


CHICAGO 12, ILLINOIS 
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is used by Others 
BUT -— — 


EVERY CANDYMAKER should try our 


“New” Vac - Cre , Milk 


This new—improved—fresh cream and milk 
product—100% vacuum processed—can SAVE 
YOU MONEY— in all batches where Cream and 
Milk are used. 


Order your TRIAL BARREL—NOW. Simply 
mark Order Coupon below and send to us— 
TODAY—Prompt Service Guaranteed. 





Also—no doubt you need a few more drums 
of other CANDY MAKERS’ SUPPLIES for 
EASTER—such as: 


e Nougat Whip 
e Egg-O-Creme 


e Hand Roll Creme 


e X-L Caramel Paste 





Gentlemen: 


Please ship .... Trial Barrel (s) Vac-Cre-Milk 


Please ship the following at ence 














page 50 


r———<-=At the Chicago AACT Meeting:~------> 


Trends in Candy Laws 
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( TECHNOLOGISTS are in a class with Santa Claus. 
at least in the eyes of children, Albert I. Kegan, 
lawyer and university professor, told a recent meeting 
of the Chicago section of the American Ass'n of Candy 
Technologists. Federal authorities have much the same 
viewpoint; as the law imposes special requirements 
upon candy, Mr. Kegan advised the group. 


Several trends have been shaped through court in- 
terpretations of the Federal Food, Drug and Cosmetic 
Act and projected legislation during recent years, the food 
and patent specialist stated in his extemporaneous 
speech about “Trends in Government Regulation af the 
Candy Industry.” 


First of these has stemmed from the famous Sullivan 
case, in which the druggist sold several pills from a 
large bottle in a small container of his own. This was 
held illegal; as all required information was not car- 
ried forward by the druggist on the new container. The 
ruling also applies to food, including candy. This Su- 
preme Court ruling has stretched the FD&C Act’s pro- 
visions so far that legislation may be necessary to amend 
it, and such amendments are being introduced in the 
present session of Congress. 


The Miller amendment to the FD&C Act has simplified 
enforcement. Formerly, it was necessary for the gov- 
ernment to prove that a piece of foodstuff was con- 
taminated when shipped in interstate commerce, Mr. 
Kegan said, but the Miller amendment permits con- 
fiscation if the product has crossed a state line, and is 
adulterated at the time of subsequent inspection. 


Another major trend followed the decision in the 
Kordel vs. U. S. case, Mr. Kegan pointed out. It is now 
considered a violation of the FD&C Act should the 
ultimate consumer receive a product or be using a pro- 
duct when some form of advertising that gives a false 
claim is nearby. In principle, this could include a bill- 
board just across the street from the consumer, the 
lawyer said, 


The Spectrochrome case re-emphasized that mis- 
branded food is contraband, subject to seizure even 
in the sanctity of the home of the owner, Mr. Kegan 
stated. 


The law allows production in this country of food 
that would be illegal if sold here. but that could be 
sold under provisions of foreign governments, if such 
products are originally made with the intent of export 

-and made and exported according to certain regu- 
lations. However, condemned food can not thereafter 
be exported. 


Many states now have laws identical with FD&C 
Act regulations, Mr. Kegan said. This helps a great 
deal in enforcement; as the federal and state officials 
may work together, and standardized rules for inter- 
state and intrastate manufacture make uniform inter- 
pretation easier. This also eliminates many worries 
for the manufacturers, he added. 


Candy is unique among the foods in that it is singled 
out with certain definite restrictions by federal and 
state laws. Many rules under the present act are for 
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confections,” which has legally become interchangeable 
with “candy” in terminology, he said. For example, 
Mr. Kegan listed the rule that candy is the only food in 
which alcohol can not be used, and which must con- 
tain no non-nutritive ingredients, except those expressly 
listed in the statute. This regulation has caused manu- 
facturers a considerable amount of trouble in regard to 
slab oils. Mineral oil is thus forbidden, and vegetable 
oil becomes too easily rancid. Technologists have so 
far failed to find a suitable slab dressing, Mr. Kegan 
said, and the problem stands as a challenge to candy 
chemists. 


The manufacturer himself must decide whether to 
place a new ingredient in a food; but this can not be 
done in the case of a drug, without previous clearance 
from the government, the lawyer said in a comparison 
of the regulations governing various kinds of goods 
covered by the FD&C Act. Mr. Kegan advised candy 
makers not to use any synthetic ingredient in their prod- 
ucts without complete proof of its harmlessness. 





“The tendency of the current interpretations of the 
Food & Drug Administration is to force more responsi- 
bility upon the manufacturer,” Mr. Kegan summarized. 
He looked into the future with the predictions of: More 
research in coordinated marketing, less variety result- 
ing from the promulgation of food standards, decline 
of the small entreprenuer (as it’s almost impossible to 
start in food business without a large layout of chemists, 
lawyers, etc.), necessity of more patents and trade- 
marks as competition becomes more severe, and exten- 
sion of use and importance of candy technologists 
under present and contemplated laws. 












ALWAYS GETS RESULTS 


For success in today’s grueling auto races, both man and 


machine must be in prime condition. 


And in this day of heavy manufacturing schedules efficient 
plant operation depends on machines capable of top per- 
formance . . . dependable, smooth-flowing, high-capacity 
production. The well earned 
reputation of Lehmann Mills 
for unfailing performance 
and volume production com- 
mends them to your con- 
sideration when planning for 


future operations. 
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BROWN Zécchronik 
TEMPERATURE CONTROL 


No matter how good the formula or the mixing 
equipment, uniformity depends finally on main- 
taining precise temperature control. 


The ElectroniK Potentiometer gives you un- 
matched speed of response and precision control 
that meet the demands of delicate time-tempera- 
ture cycles. 


In addition, you get a continuous record of tem- 
peratures ... a guide to future cooking schedules. 
Write for data sheets #3.2-1, #3.3-1, #3.3-2, for 
details on the latest developments in ElectroniK 
Temperature Control for candy manufacturers. 
No obligation. 


MINNEAPOLIS-HONEYWELL REGULATOR CO. 
BROWN INSTRUMENTS DIVISION 
4495 Wayne Ave., Philadelphia 44, Pa. 


Offices in principal cities of the United States, Canada and throughout the world 


BROWN Fe 
FOR THE FOOD INDUSTRY 


Honevwell 

















® Schutter Candy Div., Universal Match Corp.: A 
new promotion program is reported to be having 
great success. Representatives of the firm visit 
retailers in the nationwide “Paring Knife” promo- 
tion. Each dealer who has the paring knife counter 
card on display when visited by the Schutter repre- 
sentative receives a “Lucky Buck”, a shiny new 
silver dollar. The deal includes a set of four steel 
paring knives, a counter card, and a window ban- 
ner with each purchase of six boxes of Old Nick 
and/or Bit-O-Honey bars. 


® General Candy Corp.: A profit of $1.22 the share 
is reported for the firm and its subsidiaries for 1948. 
Net profit shown is $145,491, which compares to 
$451,446, or $3.80 per share in 1947. 


® Harry Stuart Johnston, Jr.: Senior vice-president 
of the Robert A. Johnston Co., Mr. Johnston died 
recently at his Milwaukee suburban home of a brain 
tumor. He was 46 years old and is survived by his 
wife and four daughters. 


®@® Pacific Gum Company: Production volume is 
expected to be doubled when full schedules are 
underway at the firm’s new plant on San Francisco’s 
20th street. The structure is a one-story affair, 
especially designed for gum making. It is of con- 
crete construction with 9,000 square feet of floor 
space. Completely modern manufacturing and 
wrapping installations are in the plant. A previous 
plan to go into the candy coated gum field has been 
abandoned, according to Ellis Harvey, who heads 
the company following the retirement of his father, 
C. E. Harvey. 


® Clark Bros. Chewing Gum Co.: Alan F. Clark, 
general manager and president, resigns his posi- 
tions but remains as a director. 


@ Barker and Dobson, Ltd.: The Liverpool, Eng- 
land, chocolate company is the first confectionery 
firm to be honored with a guest appearance on the 
popular BBC radio program “Works Wonders.” A 





IMPERIAL CANDY CO. President Cecil H. McKinstry (right) awards 
service pins to personnel (seated left to right): Marie Brannan, 
Merle Woodhouse, William A. Michelsen, and (standing) Frank 
L. Sampson, John Howshall, Jr., Amelia Jansen, and Henry E. 
Haggard. Service periods ranged from 20 to 30 years. 
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variety show of seven acts chosen from 67 appli- 
cations of employe talent was presented over the 
network. Officers and employes of the firm watched 
the broadcast from the factory canteen. 


e E. J. Brach & Sons: Clinton E. Frank is ap- 
pointed sales promotion manager. He formerly was 
with Dancer-Fitzgerald-Sample, Inc. advertising 
agency. Following his graduation from Yale in 
1937 where he was an All-American football player, 
Mr. Frank was with the Blackett-Sample-Hummert 
agency before serving five years in the army air 
corps. 


@ Frank G. Harris: Veteran candy salesman of 54 
years, Mr. Harris died recently of a heart attack in 
his St. Louis home. He was 73 years old and con- 
tinued to visit his customers up to the day of his 
death. His most recent employer was the Chase 
Candy Co. 


@ Nutrine Candy Co.: A stock dividend of 15 cents 
on common stock is declared payable March 11 to 
stock of record March 1. A payment of 25 cents 
has been paid in previous quarters. 


@ Catholic Charities of New York: Gerald Shat- 
tuck, of Frank C. Shattuck Co., is named special 
gifts chairman of the confectionery and restaurant 
division of the Catholic group. Vice-chairmen 
named are John T. Collins, Automatic Canteen 
Corp., and John H. Murray, Shattuck. 


@® Sierra Candy Company: The 1949 advertising 
calls for the continued use of 21 daily papers in 
Western marketing centers, regional trade papers, 








Whip up | your profits 








FLAVORS 


Concentrated Imitation 


Grape 
Cherry 
Raspberry 
Strawberry 
Wild Cherry 


Pure Natural Citrus 
Lime 
Lemon 
Orange 








See Blue Book for Other George Lueders’' Products 
Established Since 1885 


GEORGE LUEDERS & CO. 


427 Washington St. New York 13, N. Y. 
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Philadelphia @ St. Louis @ Toronto @ Winnipeg @ Wi i 




















with Swift’s Fluff-Dried Albumen 















Order from your Swift Salesman or 
nearest Swift branch. 


jor Mareh, 1949 


Customers clamor for richer, creamier candy—the kind you get 
when you use Swift’s Fluff-Dried Albumen in your candy mix. 
Only high-grade, spring-laid eggs are used to give you this 
firm-bodied, quality albumen. It dissolves instantly without 
soaking : : : without clumping. Whips up quickly into 


fluffy clouds that retain their body for fast, easy mixing: 


Swift’s Fluff-Dried Albumen actually makes your mix 
go further : : : gives you more and better 


candy—with profits to match! 
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Cluster Nut 
Depositor 





The principle of 
Volumetrical Displacement 


gives this depositor a speed, simplicity 
and economy of operation well worth 
your attention and consideration. 


It forms all types of chocolate clusters such as 
peanuts, broken peanuts, cocoanut, raisins or 
macerated dates; and deposits the finished 
cluster on any travelling belt. prior to entering 
a cooling tunnel, at speed of 8’ a minute. 


The hopper temperatures are controlled by 5 
thermostats. Helicoid worms gently agitate the 
batch constantly without breaking the nuts, or 
fruits. These 3 sizes available in 60 to 90 days: 

16” size, deposits 288 clusters a mi 

24” size, deposits 432 clusters a minute 

32” size, deposits 576 clusters a minute 


Labor saving! Entirely automatic! Fast! 


Alse 
Kettles: 





Chocolate Melting Kettles, Vacuum 
Kettles, Jacketed Tanks with side wall 
scrapers, and Welded Steel Siabs. 


Write or Telephone 


GORDON H. 


ILCOX 


& CO., Inc. 


Keystone Theatre Building 
Lehigh Avenue at | Ith 
Philadelphia 33, Pa. BAldwin 3-3500 





window display material, counter cards, streamers, 
and mats. Cooperation is stressed with retailers 
who conduct their own promotion programs for 
consumers. 


@ Edwin W. Cline: Vice-president of the Bunte 
Candy Co., Mr. Cline died recently in a Chicago 
hospital at the age of 53. He is survived by hts wife, 
two daughters and two sons. 

Also general sales manager of Bunte Brothers 
since 1940, Mr. Cline began his career with the 
firm as an office boy 37 years ago, and was subse- 
quently promoted to bookkeeper and assistant sales 
manager. In 1942 he was made a vice-president and 
a director. His work in sales direction won the res- 
pect and admiration of both candy buyers and com- 
petitors throughout the country. 





MRS. GERTRUDE ORTLEB, who recently opened new candy shop. 

G and G Candies on Delmar Bivd., in St. Louis. With help of 

sisters, Mrs. Ortleb manufactures fresh bon bons. mints, fudges. 
pencchio, and truffles daily. 


® Tom Henry: A recent article in the magazine 
section of the Sunday edition of “Arkansas Demo 
crat” newspaper features Mr. Henry’s roadside, 
drive-in candy store. Fresh candy is always on sale 
by the veteran confectionery maker, who only re- 
cently reentered the manufacturing-retailer business 
after a number of years as a candy consultant. 


@ Candy Sales Training Program: Creation of a 
“Joint Committee on Distribution Education of the 
Confectionery Industry” is approved by the execu- 
tive boards of both NCA and NCWA. Operation 
of a program formerly conducted by the NCA distri- 
bution committee will be turned over to a new group 


ALMONDS 


NATURAL ar 
DICED v7” The Nation's No. 1 sup- 
a 
rere plier of fine almonds. 
HALVED 
sP.tT Processors of some 70%, 


BLANCHED 
ROASTED 


CALIFORNIA ALMOND 
GROWERS EXCHANGE 


SACRAMENTO, CALIFORNIA 
Offices: Chicago, New York 






of the California crop. 
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composed of an equal number of wholesalers and 
manufacturer representatives. All text books and 
teachers’ manuals of the former body will be turned 


over to the new committee for such use, revision, 
or adaptation as it deems advisable. KANDEX 


@ Williamson Candy Co.: Charles F. Scully is 
elected president. Formerly vice president and con- CONFECTIONERY STABILIZER 


troller, he succeeds George H. Williamson, founder Gives lasting freshness and smoother texture to your 


caramels and other chewy candies such as toffee. 
taffy, and kisses. Does not cook out. Each pound 
of KANDEX means another pound, or more, of your 
finest candy. SAVES TIME and EXPENSE. 


CHARLES F. SCULLY (right) : Saar . 

who succeeds George H. . a" BU F 

Williamson as president ot san 

Williamson Candy Co. Mr. . 


Scully was vice-president and — ‘ ntrate 
controller. Mr. Williamson, iS Butter Flavor Conce 


unde cf fe in ot . a Gives your candies keener butter taste and aroma. 


gg ged potine we 004 One ounce of this money-saving concentrate equals 
man of the board. ot % 10 Ibs. of butter in flavor. BUFLACON is a crystal- 


clear distillate of pure dairy products ... never 
turns rancid . . . requires no refrigeration. 


Write for FREE samples of KANDEX AND 
BUFLACON—Sufficient for Batch Testing 








of the company who becomes chairman. Mr. Scully 
has been associated with the company since 1921. 


The firm was founded in 1919. National ZBood Paeducts 


®@ Southern Wholesale Confectioners’ Assn: Reser- a , 
vations are now being accepted at the Hotel George 8 South Dearborn Street Chicago 3, Illinois 
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The chocolate coatings you use should fit 

the flavor and quality of your centers. 
Chocolate especially blended for your cen- 

ters brings out their individuality. Merckens 
Chocolate Coatings are tailored to fit your candy. 
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Washington, Jacksonville, Fla., for the SWCA con- 
vention July 24-27, inclusively. Official room re- 
quest blanks are to be sent directly to the SWCA 
Hotel Committee, 307 Hogan St., Jacksonville 2, 
and no other requests will be confirmed directly by 
the hotel committee. A meeting of the association’s 
board was held recently, and detailed plans for the 
convention were made. Other business of the meet- 
ing included a discussion of current industry and 
association problems, and appointment of state leg- 
islative committees. 


@ Sweets Company of America: Moselle and Eisen 
Advertising Agency, New York, is appointed adver- 
tising and merchandising representative for all the 
“Tootsie” products. Henry Eisen, partner in the 





CHOC 


COATINGS 
LIQUORS 
COCOAS 


LAMONT, CORLISS & CO. 


60 Hudson St., New York 13, N. Y. 


The dairy rich flavor of butter thot 
Cultured Extrin AA imparts to all fine 
baked goods and confections repeat- 
edly wins the favor of housewives 
everywhere. Here is an outstanding 
butter flavoring ingredient. Cost only 
Y, cent per pound of your finished 


product. Used daily by thousands of 
leading Bakers and Confectioners who 
COUNT ON CULTURED EXTRIN AA for 
better butter flavor. Results are guar- 
anteed or money back. 
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Branches in Principal Cities | 


agency, is the account executive, and Alice Ross is 
assistant account executive. An extensive national 
campaign will soon be undertaken by the agency 
for the products. 


@ Pennsylvania Manufacturing Confectioners’ 
Assn.: A well-rounded, diversified program relating 
to the candy field is scheduled for the third annual 
Production Conference, sponsored by the organiza- 
tion, at Lehigh University, Bethlehem, Pa., May 
26-27. Guest speaker at the dinner meeting held on 
the first day will be Philip P. Gott, president of 
NCA. Charles T. Clark, D. L. Clark Co., president 
of PMCA, will preside as toast master. Reservations 
for the conference meetings may be sent to the 
PMCA secretary, Harry H. Rohrer, P. O. Box No. 
753, Lancaster, Pa., or to the Production Conference 
chairman, Hans F. Dresel, 15 Lombard St., Phila- 
delphia 47. 


© Mrs. Ora H. Snyder: The estate of Mrs. Snyder, 
founder and owner of Mrs. Snyder’s Candies in 
Chicago is valued at $530,810, according to an 
inheritance tax return recently filed. Mrs. Snyder, 
who died last summer, left her estate equally divided 
among eight relatives, including her husband, Wil- 
liam A. Snyder. 


@ Jahu Honnor, Jr.: A new store for retail and 
wholesale confectionery and tobacco products was 
opened the first of this month by Mr. Honnor. The 
business occupies the former site of the American 
store in Eddystone, Pa. 





... YOU CAN COUNT ON 


dW RUN AB 


THE FINER, MORE NATURAL BUTTER FLAVOR 


TO WIN HER FAVOR 


EXTRIN FOODS INC. NEW YORK 7, N. Y. LOS ANGELES 36, CALIF. 


page 56 





THE MANUFACTURING CONFECTIONER 








A“ => @& 


B23 


a 
ms 


@ ‘Davis & Company: Two new sales representa- 
tives are added to the staff: M. E. Mott, for Indi- 
ana, Ohio, West Virginia, and northern Kentucky, 
and Larry A. Cross, for Wisconsin, eastern Iowa, 
Chicago and other parts of Illinois. 


HERMAN A. POITRAS (right) 

is promoted to general pro- 

duction manager, announces 

John L. Smith. president of 

Chas. Pfizer & Co., Inc. D. C. 

McClain is appointed director 
of engineering. 


@ Clinton Industries Inc.: Introduction into the 
retail market of a completely new line of puddings 
is taking place. The puddings are in chocolate, 
vanilla, butterscotch,.and lemon flavors with the 
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The Automatic 
Hard Candy Machine 
Model E 


For producing spherical and seam- 
less shape hard candy 


Balls 
Kisses 
Barrels 
Olives 


There are over 100 different shapes. 
For clear or pulled goods. 

For hard candies that are free of 
fins and sharp or abrasive edges. 
It makes hard candies that are 
smooth and easy on the mouth. 
One operator spins directly to the 
machine. 

Capacity 3,000 to 10,000 pounds. 


Our Model E incorporates all the 
developments of previous experience 


There is no Substitute 
for Experience 


John Werner & Sons, Inc. 


713-729 Lake Ave. 
ROCHESTER 13, N. Y. 

















california 
strawberry 
flavor 


Fine as the real fruit 


Excels for candies, 
ice creams, etc. Rich in 
appetizing flavor and aroma— 
tastes exactly like fresh- 
picked strawberries! 


$16.00 PER GALLON F.O0.8. LOS ANGELES 


Albert Albek, Inc. 


Since 1934 makers of fine flavors, food products, vanillas, etc. 
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brand name of “NuSweet”. Extensive research and 
tests preceded marketing of the products with pro- 
duction in the expanded plant facilities at Clinton, 
la. 


® Oringer Manufacturing Co.: A new line of fla- 
vors are now on the market for both hard candy 
and cream work. The “Candirome Oils” were re- 
cently developed by the company, and are similar 
to natural essential oils in that they allow no 
additional moisture to be introduced into the batch. 
The oils are of high concentration, ranging from 
44 to 1 ounce per 100 pounds. 





L. Y. PULLIAM, vice-president in charge of Durkee Famous 

Foods Div. (left): Paul E. Sprague, vice-president and director: 

Ralph G. Golseth. vice-president in charge of Soya Products 

Div. (Chicago): and J. P. Ruth, vice-president in charge of Chem- 

ical and Pigment Div., at Glidden Company's recent manufactur- 
ing and r h ting in Cleveland. 





e@ F. J. Stokes Machine Company: Completely 
new, the company’s multiple-effect vacuum water 
still is now available for general industrial service. 
Models range in capacity from 150-1000 gallons per 
hour. Stress is layed on the high heat transfer co- 
efficient through the design characteristics of the 
inside and outside calandrias. 


@ H. A. Johnson Co.: The Associated Editors So- 
ciety awards the firm’s house magazine the Merit 
for Distinguished Industrial Journalism in the ex- 
ternal bulletin class of a recent contest. Leland 
E. Day, associated with the company for the past 
30 years, recently passed away. 

@ General Foods Corporation: Bertram B. War- 
ren is elected treasurer and Wesby R. Parker is 
named vice-president in charge of the sales 
division. Mr. Warren has been assistant treasurer 
for the past two years, and Mr. Parker was 
formerly general manager of sales. 


@ Chas. Pfizer & Co., Inc.: Fred J. Stock, recently 
appointed vice-president in charge of sales, an- 
nounces new sales organizations and appointees. 
New staff service department managers: E. J. Goett, 
sales development; M. N. DeNoyelles, sales service ; 
























to VACUUM 
and RACINE 


1 MODERN CANDY MACHINES 


MANUFACTURERS OF “SIMPLEX” 


MANUFACTURERS OF “RACINE” 
Vacuum Hard Candy Cookers; Vacuum Fondant 
Cookers and Coolers; Steam: Jacketed Kettles, 
Copper or Stainless Steel, with or without Agita- 
tors; Cooling Siabs; Bateh Rollers; Plastic Machines. 
Sucker Machines, Sucker Rolls, Cutting Rolls and 
Drop Rolls; Cream Depositors; Chocolate Deposi- 
tors for Stars, Kisses, Buds, Bits, Bars, etc.: Con- 

veyors; Cream Beaters; Carame! Cutters. 


Vacuum Candy Machinery Company 
end Racine Confectioners’ Machinery Co. 


1S PARK ROW WEW YORK 7, N.Y. 
FACTORS Herren MJ. Beciee, We 
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D. A. Hilton, export; and E. W. Whitney, adver- 
tising. New division heads: R. H. Briggs, indus- 
trial sales; and C. P. Walker, medicinal chemicals 


and antibiotics sales. Field sales department 


changes: R. G. von Bernuth, formerly western 
sales manager promoted to eastern sales manager ; 
and P. Weber, named acting manager of western 
sales. 


@ Corn Products Refining Co.: John R. Rham- 
stine, a vice-president, is selected as a director. 


@ Polak & Schwarz, Inc.: Establishment is an- 
nounced of a Canadian branch in Toronto under the 
supervision of Tony Burlinson. He formerly worked 


ADOLPH SCHWARZ, direc- 
tor of Polak & Schwarz, who 
was notified during the 60th 
jubilee celebration of Polak 
& Schwarz of Zaandam, Hol- 
land, of elevation by Queen 
Juliana to the rank of Knight 
in the Order of Oranje Nas- 
sau. Over 1,000 persons at- 
tended the celebration. 


with the company offices in England and Holland. 
The Zaandam, Holland, branch recently celebrated 








its 60th anniversary with a dinner attended by over 
1,000 persons. Adolf Schwarz, director of the 
branch, received notification during the celebration 
of his appointment to the rank of Knight in the 
Order of Oranje Nassau by Queen Juliana. 


@ Glidden Company: Henry D. Coulton is ap- 
pointed sales manager of the eastern direct sales 
division. 

® Senneff-Herr Co.: A new, improved fresh cream 
and milk product is being marketed by the firm. 
The material “Vac-Cre-Milk”, is 100 per cent va- 
cuum processed. It is designed to save the confec- 
tioner money in all batches where cream and milk 
are used, according to spokesmen for the firm. Trial 
barrel orders may be sent to the company at Sterl- 
ing, Ill. 


@ W. A. Cleary Corporation: Researchers recently 
added to the staff are Dr. Paul Sartoretto and 
Arthur Schwerdle. Both men are now working as 
research specialists in the improvement of existing 
products and development of new ones. The two 
scientists hold a number of patents in the research 
field and have a number of patent applications on 
file. 


@ Alsop Engineering Corporation: A new catalog 
written especially for the syrup and candy plant 
personnel featuring the complete line of the firm's 
equipment may be had free by writing the firm at 
Milldale, Conn. 

@ Northwestern Chemical Co.: This subsidiary of 
William Wrigley Jr. Co. will build a plant in west 
Chicago this spring. Three buildings of from one to 





PURITOSE 


BRAND 


Corn Syrup Unmixed 





* PURITOSE is a registered trade-mark 
of Corn Products Refining Company, New York, N.Y. 








Puritose is a highly refined corn syrup. 
Its finer quality and ability to improve 
taste and other desirable factors mean 
increased consumer preference. 

For advice and suggestions on the 
profitable use of Puritose, consult our 
Technical Sales Department. 





Corn Froduale Sales Co 


17 Battery Place ° New York 4, New York 











for March, 1949 







Sensational New Flooring 


AT 1/16” THICKNESS 
IMPERVIOUS TO. . . 




































ACIDS, ALKALIS, FATS, 
OWS, ALCOHOLS, CHEMICAL CORROSIVES, 
SOLVENTS, SYRUPS, WAXES, ETC. 





At last . . . a heavy duty flooring that is 
impervious to acids, alkalis, solvents, 
fats, oils and many other floor-eating 
compounds. Yes... brand new RESN-X 
spread at 4%” thickness over concrete, 
wood, metal, composition, etc., will put 
an end to floor = naa in Food, Candy, 
Chemical, Packing House, Dairy and 
many other industries forever. We stake 
our very reputation on its performance. 
Ask for Technical Data Sheet today. 
Write at once ... You'll be mighty glad 


you did. 


WRITE 
FOR YOUR 
FREE COPY 
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FOOD OF THE GODS 
Manufacturers of Fine Coatings Since 1894 


AMBROSIA CHOCOLATE CO. 


Milwaukee 3, Wisconsin 
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three stories on Aurora St., north of Washington 
St., will be constructed in the Spring if the costs 
permit, it was reported. The buildings will cost ap- 
proximately half a million dollars, and the site was 
purchased for $60,000. 


@ Union Pacific Railroad Company: Supplement | 
to the booklet, “Memorandum of Increased Rates 
and Charges,” may now be obtained by writing W. 
T. Burns, general freight traffic manager, at the 
company office in Omaha, Neb. The first booklet 
received a great demand from shippers and traffic 
men, the company reports. 


@ Chas. Pfizer & Co., Inc.: Albert A. Teeter, vice- 
president, retires from active service after 34 years 
with the firm. He has traveled abroad extensively 
to investigate and study sources of raw materials 
for the company’s products, and has spent many 
years in the sales division. 


@ Jack Heide, Jr.: Mr. Heide now represents James 
P. Cresswell, nut and dried fruit broker, in the 
bakery, confectionery, and ice cream trades. He also 
handles coffee products for The Harrison Company 
in the candy trade. Mr. Heide was formerly asso- 
ciated with Henry Heide, Inc., the firm founded by 
his late grandfather whose name the firm bears. 


@ Refined Syrups & Sugars, Inc.: Clifford H. 
Stanton, consulting engineer, is retained as adminis- 
trative and traffic consultant, and Warren B. Buck 
is made assistant trafic manager. Mr. Stanton will 
be responsible for transportation policies in con- 
nection with the distribution of its products; as 
well as handling special administrative studies and 
surveys. Mr. Buck will arrange and be responsible 
for the normal regular movement of the company’s 
products. 


@ Walter Baker Chocolate & Cocoa Div. of General 
Foods Corp.: Appointment is announced of the 
Wilkinson-Thompson Co., Milwaukee, as brokers 
to cover the states of Minnesota, Wisconsin, North 
and South Dakota. 


@® Angelica Jacket Co.: Walter A. Kuhs will as 
sume managership of the north central sales divi 
sion with headquarters in Chicago March 15. He 
will also continue in his capacity as railroad division 
manager. He has been in the uniform industry for 
the past 21 years. 


GELATINS 


® for Confections, 
® and Marshmallows 





Manufactured to your specific require- 
ments — Uniformity guaranteed. 


High beating quality 
Kind & Knox Gelatin Co. 
Camden, N. J. 


Head of North 5th Street 
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.© Mrs. August Merckens, Sr.: 
Widow of the late founder of 
the Merckens Chocolate Co., 
Inc., Mrs. Merckens recently 
passed away. 


@ Chas. Pfizer & Co., Inc.: Fur- 
ther centralization of the com- 
pany’s sales offices is completed 
with the movement of the do- 
mestic sales department to the 
modern offices of the firm on 
Flushing Ave. in Brooklyn. The 
historic building at 81 Maiden 
Lane, New York City, where the 
department has been for 80 
years, will continue to house the 
export sales office. 


@® Rock-Tred Corporation: 
Copies of a technical data sheet 
which lists the resistance quali- 
ties of the firm's newly-devel- 
oped floor coating are now avail- 
able by writing the company at 
629 Washington Blvd., Chicago 
0. 


@ Minneapolis-Honeywell Regu- 
lator Co: Acquisition of the as- 
sets of the H. Belfield Company, 
manufacturer of control valves in 
Philadelphia, is announced by 
the firm. Certain types of auto- 
matic control vales not previously 
made by the Honeywell com- 
pany are made by Belfield. 
Founded in 1836, the Belfield 
company has pioneered in the 
design of valves for the railroad, 
coal, gas, oil, and chemical indus- 
tries. It is one of several nation- 
ally recognized manufacturers 
of regulating valves which gen- 
erally are associated with control 
systems operating automatically 
from signals supplied by thermo- 
stats and other control devices. 


® Golden State Company, Ltd.: 
Two new appointments are an- 
nounced: G. C. Hallawell, as do- 
mestic sales manager of the dry 
milk division; and John D. Mor- 
doff, as assistant district manager 
of the Los Angeles marketing dis- 
trict 


© Western ' Packaging Exposi- 
tion: Approximately 125 major 
firms are expected to be exhibitors 
at the second annual exposition. 
The Western Conference on 
Packaging, Packing, and Ship- 
ping will run concurrently with 
the exposition in San Francisco's 
Civic Auditorium, August 9-12, 
inclusively. Two-thirds of the ex- 
hibit space has already been sold, 
it is reported by the sponsors, 
Clapp & Poliak, Inc. 


for March, 1949 


Make yours the femete” 


DUTCH PROCESS 
COCOA and CHOCOLATE 


Pe 


ia 
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SOLVAY 


TRADE-MARK REG. U. S. PAT. OFF. 


Potassium 
Carbonate 





Your cocoa and chocolate are bound 
to be more uniform when you use 
Solvay Potassium Carbonate. This 
ideal neutralizer is laboratory-con- 
trolled for uniformity . . . that’s why 
it helps you produce uniformly de- 
lightful cocoa and chocolate. 


SOLVAY SALES DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street New York 6, N. Y. 
BRANCH SALES OFFICES: 
Boston * Charlotte * Chicago * Cincinnati * Cleveland 


Detroit * Houston * New Orleans * New York 
"Philadelphia * Pittsburgh * St. Louis * Syracuse 














Help Studies 





Subscribe to 


THE MANUFACTURING CONFECTIONER 


* Feature Articles * Candy Equipment Preview * Candy 
Packaging * Technical Literature Digest * Candy Clinic 
® Manufacturing Retailer * Book Reviews * Many Other 


U.S. and Canada Subscriptions: $5 for 2 years, $3 
a year. Other Countries: $7 for 2 years, $4 a year. 


400 W. Madison — CHICAGO 6 








This “slippage” 





on Jar Conveyors Sg 





Cuts Your Power Costs 


FTEN you turn up big savings in unexpected 

places. Take the problem of lubrication and 
maintenance of conveyors. By using that ideal liquid- 
soap lubricant, Oakite Composition No. 6, you provide 
good slippage for glass containers... get free- 
flexing of chains on sprockets and guides. That means 
less power-wasting drag on motors. Easy to drip 
on chains with the Oakite Applicator, Oakite Composi- 
tion No. 6 not only saves power dollars but keeps 
conveyors clean... keeps jar bottoms clean . 
reduces jar breakage. 


FREE booklet F-4422 tells how to use Oakite Com- 
position No. 6 for better all ’round chain performance. 
Send request for your copy to Oakite Products, Inc., 
36C Thames St., New York 6, N. Y. 


OAKITE 


U.S PAT. OFF. 


INDUSTRIAL CLEANING MATERIALS - METHODS - SERVICE 















Technical Service Representatives Located in 
Principal Cities of United States and Canada 








GOOD SIGN 


% 
GOOD TASTE 


WARFIELD 


FOR 


@ DEPENDABLE QUALITY 
@ OUTSTANDING EYE APPEAL 
@ CONSISTENT GOOD FLAVOR 


WARFIELD CHOCOLATE 


DIVISION OF THE WARFIELD COMPANY 


CHICAGO 













Using Yeast in Candy 


(Continued from page 30) 








with Part 1. Add flavor, mix and cast in starch. 
When set. coat with chocolate. 


B. Low-Methoxyl Jellies 
INGREDIENTS: Granulated sugar, corn sirup, low- 
methoxyl pectin, sodium citrate, citric acid, calcium 
saccharate, water, color and flavor. 
28 oz. water 
12 oz. sugar 
36 oz. corn sirup 
9.33 oz. pectin 
2 gm. sodium citrate 
3 gm. citric acid 
0.5 gm. calcium saccharate 
Color—yellow 
Flavor—as desired 
Heat water to boiling, add pectin mixed with sugar; 
then add sodium citrate dissolved in one ounce of 
hot water; add calcium saccharate dissolved in 0.5 
ounce water; cook to 228° F., add color, citric acid 
dissolved in 0.5 ounce water, and flavor. Put on oiled 
slab or cast in starch to set. When set, sand with 
sugar or coat with chocolate. 


Hard Candy 


Basic Formula for Three Types of 
Hard Candies 
INGREDIENTS: Granulated sugar, corn sirup, water, 
flavor 


(1) soy protein 
(2) dried yeast and chocolate 
(3) whole milk powder 
FoRMULA: 1-14 lb. granulated sugar 
1-84 lb. corn sirup 
1 lb. water 
(1) 5 0z, soy protein 
(2) 5 oz. dried yeast and 
3 oz. liquor chocolate 
(3) 5 oz. whole milk powder 


Cook in open kettle, sugar, corn sirup and water to 
268° F. Finish under vacuum. When vacuum reaches 
25 inches, shut off steam and continue vacuum cook 
for 5 minutes at 28 inches. Draw out batch onto 
warm slab and cut off about 14 of batch for striping 
and wrapper. 

(1) Soy Protein Mint Hard Candy, with 5% Soy Protein 
Add to *4 batch 5 oz. protein and 3 gm. of pepper- 
mint. Pull on hook until light. Add red color and 
a few drops of oil of peppermint to small portion 
of clear batch for striping. Then cover batch with 
clear wrapper and red stripe. Spin out and cut. 

(2) Yeast—Chocolate Hard Candy, with 5% Dried Yeast 
Add to %4 batch 5 oz. dried yeast and 3 oz. of liquor 
chocolate. Then pull on hook until light. Cover with 
4, of batch for clear wrapper. Spin out and cut. 

Milk Powder Hard Candy, with 5% Whole Milk Powder 
Add to *4 of batch, 5 oz. whole milk powder and pull 
on hook until light. Add yellow color to 4 of batch 
for use as clear wrapper. Spin out and cut. 

Information on the properties and uses of isolated pro- 
teins is given in an article, “Isolated Proteins in Hard 

Candies,” by H. H. Hall and F. J. Fahs, THe Manurac- 

TURING CONFECTIONER, pp. 32 and 35, November, 1947. 
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POSITIONS WANTED | 








| MACHINERY FOR SALE (Contd.) 





MACHINERY FOR SALE (Contd.) 








COST ACCOUNTANT 


Experienced in all phases of quality 
candy manufacturing. Fourteen years of 
factory and public accounting experience. 
Harvard and Bentley Accounting School 
graduate. Age 30. Boston area. Write Box 
A-3911, The Manufacturing Confectioner. 


EXPERT CANDY TECHNOLOGIST COVER- 
ING EVERY POSITION IN THE CANDY 
BUSINESS. OPEN FOR A LIMITED CON- 
TRACT OR WOULD CONSIDER A PERM- 
ANENT CONNECTION WITH A _ PRO- 
GRESSIVE FIRM. CAN MAKE ANY POPU- 
LAR CANDY; UNDERSTAND THE NATURE 
OF ALL RAW MATERIALS. REVAMP 
YOUR PLANT & INSTALL & TEACH TO 
OPERATE ANY CANDY EQUIPMENT. OR- 
GANIZE THE EMPLOYES SO AS TO GET 
MAXIMUM PRODUCTION AT MINIMUM 
COSTS. INSTALL COST SYSTEM. ORIGI- 
NATE NEW PIECES & IMPROVE YOUR 
PRESENT LINE. DESIGN WRAPPERS & 
BOXES. ASSIST IN PURCHASING & SALES 
DEPARTMENTS. THOROUGHLY UNDER- 
STAND PLANT MAINTENANCE AND SANI- 
TATION. BOX NO. TF-391, THE MANU- 
FACTURING CONFECTIONER. 





HELP WANTED 








Wanted: Working foreman with knowledge 

of both cast cream work and hard candy. 
Location Los Angeles, Calif. area. Won- 
derful opportunity for the right man. Ref- 
erences exchanged. Box A-396, The Manu- 
facturing Confectioner. 








MACHINERY FOR SALE 





For Sale: One Lynch P.B. standard Wrap- 

O-Matic candy bar wrapping machine. 
This machine has been used very little, 
and is in excellent shape. Priced very 
reasonable. Massey's Candies, 1533 So. 
First St., Louisville, Ky. 


FOR SALE: NEW UNUSED. One 6’ York 

batch roller with motor, $310.00. Two 
water cooled adjustable slabs, steel, 3’ x 
8', $300.00 ea. Two Savage stainless steel, 
two-girl chocolate dipping tables, electric- 
allyheated, $125.00 ea. Two Dubin 300 lb. 
steel chocolate melters, electrically heated, 
with motors, $495.00 ea. One 5S’ Ball 
beater, with motor, unused, $650.00. One 
Savage improved candy cutter with motor, 
$487.00. One Savage portable fire mixer 
with motor, $498.00. One 16” Savage cop- 
per kettle, $21.00 One 18" copper kettle, 
$24.00. All unused. F.O.B. Cincinnati, Ohio. 
Also $400.00 worth, Blanke Baer, flavors 
and preserved fruits, assorted, will sell to 
highest bidder. Box A-393, The Manuv- 
facturing Confectioner. 


for March, 1949 


For Sale: Practically new, small size con- 

tinuous fondant machine, stainless steel, 
Confection Machine Sales Co. Complete 
with 2 H.P., 3 phase, 220 volt, A.C. motor. 
Ideal for retail store or small wholesale 
factory. Make us an offer. Garrott Candy 
Company, St. Paul 1, Minn. 








For Sale: Revolving pans, seven 38” 

Savage copper with coils and | H.P. 
motors with speed reducers. Hobart M-280, 
4-speed mixer and Glen Power Plus 120 
qt. variable speed mixer. Loeb Equipment 
Supply Co., 1923 W. North Ave., Chicago 
22, Ill. 





AUCTION 


ditioning of the: 


2807 S. Michigan Ave. 


Collars. Steel Pump Tanks. 


25-2 and 4 Wheel Trucks. 


nets, Steel Lockers. 





By Virtue of a Mortgage Foreclosure, we will on 


TUESDAY, MARCH 8, 1949 
at 11:00 A.M. 


Sell at Public Auction the Entire Candy Manufacturing 
Machinery, Equipment, Office Furniture and Air Con- 


U.S. CANDY CO. 


CONSISTING OF MACHINERY: 

Ideal Caramel Wrapping Machine with Sizer, etc. Racine Caramel 
Cutter with 2 H.P. Motor. Saxmast String Machine. 5 Disc Cutters. 
Bagging Machine. All Types Heat Sealers. Box Stitcher. Corn 
Flake Grinder. 6-20 and 33 Fire Mixers. 2-+150 and 200 Marsh- 
mallow Beaters with Motors. 2-+33 Blast Furnaces. Gas Fired Steam 
Boiler. 5-322 Furnaces. National Enrober with Bottomer. 


TANKS AND KETTLES: 


1000 Gal. Steam Jacketed Kettle. 25-20" to 30° Copper Kettles. 
Corn Syrup Storage Tank. 20 Gal. Metering Tank. 10-22” Splash 


STEEL BARS AND TABLES: 


25 All Size Cold Water Steel Slab Tables & Tin Top Tables. 250 
Fudge and Caramel Boards. 25 Steel Leg Hardwood Tables. 200 
Steel Bars in all Sizes. 200 Masonite M.M. Boards. Dipping Tables. 


MISCELLANEOUS: 


S.S. Sinks, Extract Cabinets, Exhaust Fans. El. Insect Sprays. 15 
Toledo & Howe Floor & Other Scales. Tape Machines. Seal Heaters. 


AIR CONDITIONING 
LATE TYPE CHRYSLER FLOOR MODEL AIR CONDITIONING UNIT. 


OFFICE FURNITURE & EQUIPMENT: 


Adding Machine, Typewriter. Simplex Time Recorder, Comptom- 
eter. Communication System. Checkwriter. 6 Exec. Desks. All 
Kinds Leather, Swivel and Arm Chairs, Files, Safe, Storage Cabi- 


Robert M. Stein & Co. 


Auctioneers 
32 W. RANDOLPH ST. CHICAGO 1, ILLINOIS DEarborn 2-1977 


AUCTION 


Chicago, Illinois 
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MACHINERY WANTED (Contd.) 








For Sale: Cold slabs, three 4'x4’, one 

3’ x8’; one Corley automatic sandwich 
wrapper, new condition; one Corley-Keller 
automatic peanut butter sandwich maker, 
new condition; one Marco 500 G.P.H., 10 
H.P., Flow-Master homogenizer, new con- 
dition; one Werner fondant beater; one 
Savage fondant vacuum cooker. Box A-397, 
The Manufacturing Confectioner. 


For Sale: Four automatic popcorn poppers 

with sifting attachment—Knott popcorn 
mixers, presser, and cutter. Also kettle, 
stoves, etc. for complete popcorn plant. 
Box A-398, The Manufacturing Confec- 
tioner. 


For Sale: Two chocolate mixing kettles— 

one 2,000 lb., one 800 lb. duplex. One 
32” cooling tunnel, 85’ long with 20’ pack- 
ing table, including 6-ton ammonia com- 
pressor and cooler. Box A-399, The Manu- 
facturing Confectioner. 


For Sale: One 40° enrober with 100’ 

economy equipment tunnel. Three 2,000 
lb. chocolate melters. Two Lynch bar 
wrappers with automatic card feed. Box 
A-3910, The Manufacturing Confectioner. 


For Sale: Brand new 10” Smith enrober, 

latest model. One Friend hand roll ma- 
chine, latest model. Set up and used only 
three days. Substantial discount, Box A- 
395, The Manufacturing Confectioner. 


For Sale: MERROW CUT ROLL machine, 

just overhauled, new belts, gears, etc. 
Box A-3917, The Manufacturing Confec- 
tioner. 


For Sale: Berks hard candy batch mixer 
in excellent condition. Box A-3918, The 
Manufacturing Confectioner. 


For Sale: One new Lynch Wrap-O-Matic 
bar wrapping machine; one used Model 
DF Package Machinery bar wrap machine; 
Swedish stainless steel belts, varying 
lengths, some 24” wide, some 32”, from 
100 to 600 feet in length. Box F-191, The 
Manufacturing Confectioner. 


Fer Sale: One A.D. mogul, depositor, 

one pump bar, Huhn drier and cooler, 
Allis Chalmers starch ree] complete with 
necessary elevators and conveyors—in 
other words, a complete mogul and starch 
conditioning system. Box A-3914, The Man- 
ufacturing Confectioner. 
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For Sale: Have two brand NEW Dubin 

“Hydro-Lift” fire mixers in original 
crates. Sell at sacrifice. Write Box F-192 
The Manufacturing Confectioner. 





For Sale: One Racine depositor. Hopper 

holds 75 pounds marshmallow; 275 
pounds fondant. Motor driven with new 
2 H.P. single phase motor. Box A-391 
The Manufacturing Confectioner. 





For Sale: Prectically new Friend, New 
England model, hand roll machine. Box 
A-394, The Manufacturing Confectioner. 





For Sale: One Package Machinery hard 

candy wrapper, Model 22-B, recently 
reconditioned, in perfect condition. One 
Burkhard vacuum cooker and pump, all 
high pressure steam fittings and gauges. 
One 5 ft., 4 in. cooking slab. Write Laura 
Lee Candies, 2300 N.W. 36th St., Miami, 
Fla. 


For Sale: Two 16” Wilcox cluster ma- 

chines, almost new. Best offer takes 
either or both. Box A-3919, The Manufac- 
turing Confectioner. 


For Sale: One chip cutter with 30’ con- 

veyor belt, blower and air ducts; one 
whistle lollipop machine; one 50 lb. pulling 
machine; one 3x6 water cooled slab; 
one blower stove; one 36” copper coating 
pan direct motor drive; one batch roller. 
Box A-3920, The Manufacturing Confec- 
tioner. 





MACHINERY WANTED 








Wanted: Sets of duplex type sucker rollers, 

making sucker 36 to 40 per pound for 
continuous Racine machine. Bobs Candy 
& Peanut Co., Albany, Ga. 


Wanted: One 40-50 or 60 gal. motor-driven, 

high pressure, steam jacketed, stir kettle, 
double action with bottom draw-off; must 
be in good condition. May consider other 
type double action, stir kettle, if lifting 
arrangement will operate under 8’ ceil- 
ing. Prefer bottom draw off kettle with 
2" or larger outlet. Box A-3912, The Manu- 
facturing Confectioner. 





Wanted: Size 24, Springfield depositor 
pump in good condition. Box A-3915, 
The Manufacturing Confectioner. 





WANTED 


One new or used 600 lb. 
capacity Werner Syrup 
Cooler 
State year and price. 
Box A-3921 
The Manufacturing 
Confectioner 




















WANTED 


YOUR IDLE MACHINERY 


WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 





URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. . 





THE KEY TO SAVING TIME AND MONEY 










S PRODUCTS COMPANY. INC. 
15-21 PARK ROW NEW YORK 7, N. Y. 











MISCELLANEOUS 








LIQUIDATION 


1175 LBS. OF ESSENTIAL OIL OF 
PEPPERMINT, TWICE RECTIFIED 
PACKED & SEALED IN 25 LB. TINS 
BY MANUFACTURERS. 24 TINS BY 
W. J. BUSH & CO., AND 23 TINS BY 
FELTON CHEMICAL CO., AT $6.60 


PER POUND, FOB NEW YORK. 


Box B-291 


THE MANUFACTURING 
CONFECTIONER 











When addressing box numbers, 
Please address as follows: 

(Box Number) 

The Manufacturing Confectioner 
400 West Madison St. 

Chicago 6, Ill. 





CLASSIFIED ADVERTISING 





Classified insertion requests are 
sent to the same address. Rates are 
35c per line of regular type: 70c 
per line for bold face or capital let- 
ters; $6 per column inch for display. 
Minimum insertion is three lines. 
Rates are not subject to agency 
discounts. 








THE MANUFACTURING CONFECTIONER 
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Box Wrappers available. 





National Equipment Continuous Hard Candy 
Cooker, 600 and 1000 Ibs. hourly capacities. 


"Package Machinery Company Model DF Bar Wrapper. Also GH2 and Lynch 


e 
with UNION “Guaranteep” Rebuilt Machinery 


PRODUCTION... 





UNION gives the quickest delivery of 





PRODUCTION 
COSTS 





modern equipment with the greatest ac- 
tual savings, to equip your plant for the 
production of new items or to replace 
your worn out equipment. Satisfied users 
and repeat orders from all over the world 
attest to UNION’s leadership in rebuilt 


Confectionery Machinery. Insure yourself 


with years of satisfying performance and 


profits. 





Partial List: 


National Equipment late-type Fully Avto- 
matic Steel Mogul. 

National Equipment Fully Automatic Type 
AD Wood Mogul. 

Huhn Double Dryer and Cooler, also sold 
singly. 

Friend Dreadnaught Model Hand Roll Cream 
Center Machine. 

National Equipment 24” and 32” Chocolate 
Enrober with cooling tunnel and packing 
table. 





300, 500, and 1000 Ib. Chocolate Melting 
Kettles, National Equipment and Racine. 

National Equipment Continuous Hard Candy 
Cooker. 

Simplex Steam Vacuum Cooker, 200 Ib. 
capacity. 

Racine Continuous Automatic Sucker Ma- 
chine, motor driven with Conveyor. 

Package Machinery Company Model 22-8 
Cellophane Hard Candy Twist Wrapper. 

Racine Model M Die Pop Machine. 

















WRITE OR WIRE US ALL YOUR REQUIREMENTS 









National Equipment Fully Automatic 
Type AD Wood Mogul, also Fully Auto- 
matic Steel Mogul! available. 





32” Chocolate or Icing Enrober Complete 
with Cooling Tunnel and Packing Table 


IMMEDIATE 
DELIVERY 








CONFECTIONERY MACHINERY CO., INC 


318-322 LAFAYETTE STREET 


NEW YORK 12, N.Y. 





Jor March, 1949 
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MISCELLANEOUS (Centd.) 


| MISCELLANEOUS (Contd.) 





SALES HELP WANTED (Contd.) 








Wanted To Buy: 


Your surplus and scrap 


candy. Price per pound, F.O.B. Colum- 
Ga. Write immediately. Post Office 
Box 83, Columbus, Ga. 


bus, 





Used Friend Hand Roll machines bought 


and sold. 
Company, 


200 Old Colony Avenue, 


Boston 27, Mass. 


The McNulty Engineering 


So. 








USED STARCH 
Also Sweepings 
BOUGHT 


LOUIS ROSENBERG 


444 Fairmount Ave., 
Philadelphia 23, Pa. 





Brokers... 


For new candy lines, list your firm 
in the Confec Brokers’ Sec- 
tion of THE MANUFACTURING 
CONFECTIONER and THE CANDY 
BUYERS’ DIRECTORY. Low rate is 
only $15 a year. 


THE MANUFACTURING 


CONFECTIONER 
400 W. Madison St., Chicago 6, Ill. 





Patent For Sale: Serial No. 59040/Div. 15; 

for improvements relating to moulds for 
moulding sweetmeats. The proprietor of 
this patent, C. G. M. Armand is desirous 
of licensing same to American manufac- 
turers to ensure its use and development. 
Interested manufacturers please write for 
sample rubber mould to C. G. M. Armand, 
102, Priors Road, Cheltenham, Glos., Eng- 
land. 


WE BUY & SELL 


ODD LOTS - OVER RUNS + SURPLUS 











SHEETS*-ROLLS*-SHREDDINGS 
Cellorkane rolls in cutter boxes 106 ff. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 


Tying Ribbons—All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond Robert I. Brown 
“At Your Service” 


74 E. 28th St, Chicago 16, Illinois 














| SALES HELP WANTED 





Broker Wanted for line of lolly pops and 

count goods to jobbing trade. Shipping 
within a radius of 300 miles out of Phila- 
delphia—one who can carry his accounts 
for an extra percentage. Write Box A-392 
The Manufacturing Confectioner. 


BROKER REPRESENTATIVES WANTED: 

NEW, FAST SELLING, CARDED SPE- 
CIALTY ITEM FOR TAVERNS, TOBACCO 
SHOPS, CAFES, STORES, ETC. LAKE. 
LAND MFG, CO., 824 GLENWOOD AVE., 
MINNEAPOLIS, MINN. 





| SALES LINES WANTED 





Wanted: Candy and allied lines. We have 
20 years sales experience in same ter- 
ritory of Florida, Georgia and Alabama. 
3 salesmen. Hubert Brokerage Company, 
210-211 Candler Bldg., Atlanta, Georgia. 


Established manufacturers’ representative 

wishes a candy line for the Michigan- 
Ohio-Indiana territory. Earl G. Morgan, 
1415 Glynn Ct., Detroit 6, Mich. 





| BUSINESS FOR SALE 





FOR SALE: NOVELTY CANDY MFG. 
CONCERN LOCATED IN NORTHERN 
NEW JERSEY. SENSATIONAL CANDY 
NOVELTY. MUST SELL DUE TO LACK 
OF SUFFICIENT WORKING CAPITAL. 
BOX A-3916, THE MANUFACTURING CON- 
FECTIONER. 


FOR SALE: Completely equipped candy 

kitchen and retail store in large city 
70 miles from New York City. Sell for 
inventory with terms to responsible party. 
Box B-391, The Manufacturing Confectioner. 








New England States 


j ] 
| Middle Atlantic States {contd.) So. Atlantic States (contd.) 


So. Atlantic States (contd.) 





JESSE C. LESSE CO. 
Confectionery 
Office and Sales Room 
161 Massachusetts Ave. 
BOSTON 15, MASS. 


} 
Territory: New England | 
| 





Middle Atlantic States | 





Manufacturer's Representatives 


. 


READING, PENNSYLVANIA 
Terr.: 





Including Department Stores, | 


ARTHUR M. CROW & CO. 


S. P. ANTHONY 





©. Box 1355—Phone 2-8469 


Pa., Md., Dela., Washington, 
D. C. 





MARTIN J. BERMAN CO. 


292 Fifth Avenue 
NEW YORK 1, N. Y. 


LOngacre 4-2633-4 | 
Greater New York Area 


} Terr.: 


FACTORY SALES COMPANY | 
Broad Street Bank ies 


TRENTON, 
— in Specialties 


= @ 


GREENBERG BROS. 
389 East 2nd St. 
BROOKLYN 18, NEW YORK 
| Covering Jobbers, 
Dept. 


Tn 
& Washington, D.C. 


Stores in New York City & 


} 
Pa., Dela., ct Terr 

= 

| 


Syndicate and 


2608 Belmar Place 


SWISSVALE, PITTSBURGH 18, PA. 


29 Years Experience 


Pennsylvania, excluding 
city of Philadelphia | 





Chains, Buying Offices 


South Atlantic States 


Terr.: Va., 





W. H. CARMAN 


Manufacturers’ Representatives | 
3508 Copley Road | 2 


BALTIMORE 15, MARYLAND 
.: Maryland; Wash., 


JIM CHAMBERS 


Candy Broker 
17 Edgewood Avenue, S. E. 


ATLANTA, 3, Georgia JAC 


A. CARY MEARS 
P. O. Box 2415 


| ROANOKE, VIRGINIA 
Candy and Specialty Items | Terr.: Ga. & Fla. 
W. Va., & No. & So. Caro. 


BUSKELL BROKERAGE CO. a 7 


| 

| HUBERT BROKERAGE CO. 

| Candy and Allied Lines 

Salesmen 

| Offices & Display Rooms 

210-211 Candler Bldg. 
ATLANTA, GEORGIA 

| Terr.: Florida, Georgia and Ala- 

| bama for 20 years 

| 


D.C. 


JOHNSON & SAWYERS 
335 Burgess Building 
KSONVILLE 


ORIDA 
Confections & Allied Lines 


| 
100 mile radius | Terr.: Ga., Ala., and Fla. 

— } Terr.: Ga., Fla., & Ala. 
HERBERT M. SMITH aha “ 
| 109-17 110th St.—Virginia 3-8847 WM. E. HARRELSON H. H. SMITH 

ZONE PARK 16, NEW YORK Manufacturers’ Representative | Box No. 120 

Terr.: New York State 5308 Tuckahoe Ave.—Phone 44280 HUNTINGTON 14, iT VA. 

snetenaiion | RICHMOND 21, VIRGINIA Candy, Marbles, School Toblets, 

IRVING S. ZAMORE Terr.: W. Va., Va.. N. & S. Caro. Wax Papers, Stationery, Napkins 


Terr.: W. Va. & Eastern Ky. 


W. M. (BILL) WALLACE 
Candy and Specialty Items 
P. O. Box 472—111 Rutland Bldg. 
DECATUR, GEORGIA 


Thorough Coverage 





JOHN T. SOX CO. 





407 Commonwealth Annex Bldg. | eS ee ie M ROY E. 1 ~ son Box 60S 
PITTSBURGH 22, PA. ° 2g anufacturers’ Representative COLUMBIA, S&S. C. 
. ° Contact Wholesale Groceries, Candy P. O. Box 605—Phone 7590 Manufacturers’ Representatives 
Cover conf. & sg be chains, | Jobbers and National Chains COLUMBIA 1, SO. CAROLINA Have been representative for 17 
wea stores, food distrs. | Terr.: Va., W. Va., Eastern Tenn., Terr.: No. & So. Carolina. years in the states of South and 
. Va., & E. Ohio } and Eastern Kentucky | Over 25 years in area | North Carolina 
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East No. Central States 


East No. Central States {contd.)| 


West So.Central States{contd.) 


Pacific States (contd.) 





EDWARD A. D. (Candy) BARZ | W AND W SALES 
| 1627 West Fort Street 
DETROIT 16, MICHIGAN 
Covering Michigan Completely 
With Quality Merchandise 
Al. Williford 


SOMMER & WALLER 

308 W. Washington St. Manufacturers’ Representative 
Phones RANdolph 1618-1628 8336 Maryland Ave.—Vin. 7174 
Territory: Illinois, Indiana, CHICAGO 19, ILLINOIS 





. oo . IND. 

P. O. Box 512—OAK LAWN, ILL. 

Covering Ill., Ind., Mich., Ohio, Ky., 
and W. Va. 


H. K. BEALL & CO. 
CHICAGO 6, ILLINOIS 





Wisconsin Serving Metropolitan Chicago 
25 years in the Candy Business Sales Area for 25 Years 
JOHN E. SMITH 


East So. Central States 


Confections & Food Specialties 
Thorough Coverage State of Indiano 
Excluding Lake County adjoining 

Chicago 
1428 N. Pennsylvania St., Room 203 
Tel. Lincoln 3780 
INDIANAPOLIS 2. INDIANA 


CHARLES R. COX COMPANY 
1428 Erie Boulevard 
SANDUSKY, OHIO | 

Territory: Ohio, Michigan, and 

Indiana 





R. HENRY TAYLOR 
Candy Broker 
Box 1456—Phone 8491X 
LEXINGTON, 
Territory: Kentucky and Tennessee 


PAUL JOHNSON AND CO. 
Manufacturers’ Representatives 
Day Phone ae Phone 2420 


CAMPBELLSVILLE, KY. 
Candy, Crackers, Cookies, Cigars 
and Specialty Items 
Terr.: Ky. and Tenn. 
— D. BRI“HT 

andy Specialties 
2. & — 177—Phone 8-4097 
NASHVILLE TENNESSEE 


- ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Pennington Avenue 
DETROIT 21, MICHIGAN 

Terr.: Entire state of Michigan 
WALTER M. GREESON CO. 
101 antt Street | Terr.: Kentucky, ‘Tennessee, Ala- 
MICHIGAN bama, Mississippi, Louisiana 
“We Are At Your Service Always | 
—And All Ways” 
Terr.: Michigan, Estab. . Since 1932 | 

"BERNARD B. HIRSCH 

229 E. nels Ave. 

MILWAUKEE 2, WISCONSIN 
Terr.: Wis., Ia., Ill. (excluding Chi- 
cago) Mich. (Upper Penn.) 


DONALD A. IKELER 
2037 E. Main Street 
KALAMAZ 





I. L. FARRINGER co. 
1900 Cedar Lane—Phone 8-8470 
TENNESSEE 


4, 
Established 1924 
Territory: Tenn., Ky., and W. Va. 
2 Salesmen covering territory 





West No. Centrai States 





GEORGE BRYAN 

OO, MICH. BROKERAGE CoO. 

_Territory: Michigan 410 Walnut Bldg. 

- ere DES MOINES 3, IOWA 

HARRY KISSINGER Consistent and thorough coverage 
Candy—Novelties—Specialties of wholesale candy and tobacco, 
3846 McCormick Ave. whclesale grocery, chain store 
Phone Brookfield 9691 trade in central, eastern lowa 


HOLLYWOOD, : 
Terr.: Ohio, Mich., & Ind. ELMER J. EDWARDS 
srecaninenes s " CANDY BROKERAGE 
$352 3lst Ave. So. 
MINNEAPOLIS 17, Minn. 
Phone: Pa. 7659 
Terr.: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 


GRIFFITHS S. SALES COMPANY 
725 Clark Ave.—Phone GA. 4979 


6210 Tyne Avenue SAINT LOUIS 2, MISSOURI 
CINCINNATI 13, OHIO | We specialize in candy and 


We specialize in cigars, candies | novelties. 
specialties and novelties | Terr.: Mo., Ill., and Kan. 


JACK WILSON PEIFFER LEON K. HERZ 
Manufacturers’ Representative 1290 Grand Ave., Emerson 7309 
54 W. Burton Place | ST. PAUL 5, MINN. 
_CHICAGO 10, ILL. Terr: Western Wis., Minnesota, 
—- | North and South Dakota 


aon B, SEEDS CO. HUTCHINS BROKERAGE CO. 
LEVELAND : 218 Third Ave., N 


14, OHIO 
Terr.: Ohio. Member Nat'l. Conf. | MINNEAPOLIS 1 


Salesmen Ass‘n. 


G. W. McDERMOTT 
100 North Raymond St.—Phone 382 
MARINETTE, WISCONSIN | 
Terr.: Wisc. & Upper Mich. oan | 
every five weeks. 


— | 


WM. C. MITHOEFER 





, MINNESOTA 
Terr.: Minneapolis * and Adj. Terr. 





Buckeye Candy Club 


WARREN A. STOWELL 





& ASSOCIATE 


| 
| 
| 
| 
| West So. Central States 
| 
Phone TRiangle 1265 | 


H. L. BLACKWELL COMPANY 


Emery Way at Sunset Drive 
EL 


7943 So. Marshfield Ave. P , 
, CHICAGO 20, ILLINOIS Phone: 3-0503 
Terr.: Chicago and Radius of Terr.: Tex., N. Mex., and Ariz. 


Forty Miles. 


ICTS S. D. CARTER COMPANY 
Cc. FR. THOMPSON Merchandise Brokers 
1421 Sigsbee ew S. E. Box 217 
AND RAPIDS 6 , MICHIGAN SHREVEPORT, LA. 
Ark., & E. Texas 


Terr.: Michigan only Terr.: La., 


for March, 1949 


GENERAL BROKERAGE CO. 
539 Tchoupitoulas St. 
NEW ORLEANS 4, LA. 

New Lines Desired 
Complete coverage in Louisiana 
and Mississippi of candy manufac- 

turers, jobbers, and wholesale 
grocers 


¢ & Z BROKERAGE COMPANY | 
524 North 12th Street 
ALBUQUERQUE, NEW MEXICO 


A combined confectionery experi- | 


j ence of 38 years. 
Covering Arizona, New Mexico, 
Idaho, Utah, and El Paso County, 

Texas. 


W. S. STOKES 
Broker & Agent 
BATESVILLE, KANSAS 


| Candy - Novelties - Speciclties 


| Terr.: Arkansas—Accounts solicited | 


| 


| J. J. BOND & COMPANY 
| 1840 Hill Crest—Phone 7-1800 

FORT WORTH 7, TEXAS 
Territory: Texas and Oklahoma 





Mountain States 





| CAMERON SALES COMPANY 
5701 East Sixth Ave. 
DENVER .7, COLORADO 
Candies and Allied Lines 
Terr.: Colo., Mont., Idaho, Utah, 
. Mex. 


JERRY HIRSCH 
Manufacturers’ Representative 
Candy and Specialty Items 

4111 E. 4th St. 

TUCSON, ARIZONA 
Territory: Arizona, New Mexico, 
1 Paso, Texas 


FRANK X. SCHILLING 
Confectionery and Novelty Items 
| Box 416—Phone 2-3540 
| BUTTE, MONTANA 
Complete coverage of Montana, 
Idaho, and Wyoming. 


HARRY YOUNGMAN 


BROKERAGE COMPANY 
Box 1619 
DENVER 1, COLORADO 
| Territory: Colo., Wyo., Utah, 
Idaho, Mont., N. Mexico 
| 





Pacific States 





JOHN T. BOND & SON 
637 S. Wilson Place 
Phone Federal 6028 

LOS ANGELES, CALIF. 

Territory: Pacific Coast 

Our 28th Year in Candy and 
Food Field 


BELL SALES COMPANY 
100 Howard Street 


Candy & Food Specialties 
Terr.: Calif., Reno, Nev., 
Hawaiian Islands 


WITENBERG-ROSS 
24 California St. 
Phone: Exbrook 7973 


| SAN FRANCISCO 11, CALIFORNIA 


315 West Ninth St. 
Phone Trinity 7159 
LOS ANGELES 15, CALIFORNIA 
Terr.: Calif., Arizona, Nevada 
& Export 


SAN FRANCISCO 5, CALIFORNIA 


CARTER & CARTER 


Confectionery Mfr's Agents 
Established with Industry since 1901 
Connecticut St. 
Phone: Main 7852 
SEATTLE, WASHINGTON 
Terr.: Wash., Ore., Utah, Ida., 
Mont., Nev., Wyo. 


GENE ALCORN & CO. 


1340 E. 6th Street 


LOS ANGELES 1, CALIFORNIA 
| 383 Brannan Street 

SAN FRANCISCO 7, CALIF. 
Territory: State of California 


MALCOLM 5S. CLARK CO. 


1487', Valencia St. 
No. Cal.; Nev.; & Hawaii 
SAN FRANCISCO 10, CALIF 
923 E. Third St.—Southern California 
LOS ANG - 
1238 N.W. Glisan—Oregon 
PORTLAND, OREGON 
915 Terminal Sales Bldg. 
Wash., N. Idaho 
ASH. 


1, 
3621 Nations Ave. 
Ariz., New Mex., W. Texas 


EL PASO, TEXAS 


J. RAY FRY & ASSOCIATES 
| 420 Market St.—Phone Garfield 7696 


} SAN FRANCI 5 . 
| Terr.: Calif., Ore., Wash., Mont 
Ida., Utah, Wyo., Nev., Ariz. 


CHARLES HANSHER 


112 W. Ninth Street 
LOS ANGELES 15, CALIFORNIA 
Personal contacts with chains, job- 
bers, syndicates & dept. stores 
| throughout California 


GEORGE W. HARTLEY 

| 89 Marietta Drive 

| SAN FRANCISCO 16, CALIFORNIA 

| Phone: JUniper 4-5300 
Pacific Coast Representative 


I. LIBERMAN 
SEATTLE 22, WASHINGGTON 
Manufacturers’ Representative 

1705 Belmont Avenue 
Terr.: Wash., Ore., Mont., Ida 
Utah, Wyo. 


HARRY N. NELSON CO. 
112 Market St. 

SAN FRANCISCO 11, CALIF. 
Established 1906 

Sell Wholesale Trade Only 

Terr.: Eleven Western States 


GEORF R. STEVENSON CO. 
302 Terminal Sales Building 
. WASH. 
Territory: Wash., Ore., Ida., Mont 
Over 20 years in this area 


JERRY W. TURMELL COMPANY 


4127 Crisp Canyon Rd.—State 44713 
SHERMAN OAKS, CALIFO 
(20 minutes from Los Angeles) 
Terr.: Calif., Associates at Hawaii, 
Philippines and China. Established 
since 1932. 


RALPH W. UNGER 


923 East 3rd Street 
Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Tex., Nev 
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Candy Presstime News 








@ Candy Price Changes: Hershey Chocolate Corp., 
Peter Cailler Kohler Swiss Chocolate Co., and 
Williamson Candy Co. announce reductions of 6-8 
per cent in bar prices. Curtiss Candy Co. is return- 
ing to the market a penny “Baby Ruth” bar. It 
will weigh at least a half ounce and be individually 
wrapped. 


@ George Ziegler Co.: Lawrence Schultz is named 
superintendent. Mr. Schultz was formerly with 
kk. J. Brach & Sons and Sweets Co. of America. 


@ Life Savers Corp.: A dividend of 40 cents a share 
payable March 1 to stockholders of record Feb- 
ruary 1, 1949, is declared. 


@ Hoeffiler’s Centennial Chocolates: This San Fran- 
cisco firm is discontinuing specialization in boxed 
chocolates and victorias in favor of diversification, 
states Myron Hoeffler, sales manager. A molasses 
mint flavored toffee is the first item to be added. 


® Western Candy Conference: C. A. Carrington, 
general chairman for the conference to be held 
March 24-25 in San Francisco, announces the fol- 
lowing speakers: Philip P. Gott, Thomas Bruce, 
W. C. Eldredge, James O. Denman, Milton Duffy, 
Clarence Matheis. 


@ Charles O’Malley: Formerly with Blum’s, Mr. 
O'Malley has incorporated the Los Angeles candy 
business acquired last year into The Country Store 
of Beverly Hills and is now production manager for 
the combined enterprises. President is Alice Sweet. 


@ Frank J. Hutchinson: Operator of a wholesale 
candy company in Cheboygan, Mich., Mr. Hutchin- 
son recently died of a heart ailment. 


@ Thos. J. Sheridan Co.: In order to provide 
greater and more complete coverage of central and 
northern California, the company announces the 
addition to its staff of John Blake, formerly of the 
Frank H. Fleer Corp.'s sales staff. 


@ Peter Paul, Inc.: Production of the company’s 
bulk piece, “Coconettos,” is now underway in the 
Oakland, Calif. plant. The item has already been 
circulated in the East, and is now on trial distribu- 
tion in northern and central California. 


® Refined Syrups & Sugars, Inc.: Charles S. Pay- 
son, chairman of the board, participates in a confer- 
ence of the Industries Advisory Committee of the 
Advertising Council, Inc., at the request of Presi- 
dent Truman. The Advertising Council was or- 
ganized seven years ago as a non-profit, non-politi- 
cal, non-partisan organization to marshall advertis- 
ing in the war effort, and has since the war 
continued to direct information campaigns in the 
interest of the nation as a whole, such as sale of 
U.S. savings bonds, reduction of group intolerance, 
and steel scrap salvage. 
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@ Best Foods Company: First of two new build- 
ings for the San Francisco plant is expected to be 
ready for use early next month. It is a three-story 
refinery. The other building, to be completed later 
in the year, is a three-story and basement structure, 
which will double the plant’s warehouse facilities 
and give enlarged quarters for offices. 


© W. A. Cleary Corporation: New. sales repre- 
sentative in the lecithin division is Robert J. Berg- 
lund, formerly engaged in sales promotion for the 
American Lecithin Co., Ine. 


© Florida Sugarcane Crop: Basic price for the 1948 
Florida sugarcane crop will be $1.03 per ton of stan- 
dard cane for each 1 cent per pound of the price of 
raw sugar. This price, arrived at by the use of the 
same formula as used for the 1947 crop, was recently 
announced by the Department of Agriculture. 


® Sugar Price Control Records: All persons con- 
nected with sugar subsidies since Mar. 31, 1947, must 
keep their records concerning the subsidies until 
Oct. 31, 1950, an order from the Department of Ag- 
riculture requires. 


@ New York Coffee & Sugar Exchange, Inc.: New 
officers recently elected are: John C. Gardner, vice- 
president of Lowry & Company, Inc., president for 
the third term; Robert E. Atkinson, vice-president 
and director of Cia. .\zucarrea Cespedes, vice-presi- 
dent; and F. R. Horne, of Thomson & McKinnon, 
treasurer for the fourth term. Board of managers 
selected to serve two years each are: Leon Israel. 
Jr... G. W. Knauth, Ody H. Lamborn, Gustavo Lobo. 
Jr., A. C. Mackey, Gordon W. Voelbel, and Herbert 
G. Bell, retiring vice-president, for one year only. 
Nominating committee elected includes: Benjamin 
B. Peabody, Eric Lagemann, H. Harvey Pike, Frank 
C. Russell, and A. M. Walbridge. 


@ Sugar Prices: Higher sugar prices are predicted 
for the first half of this year by Ody H. Lamborn, 
president of Lamborn & Co., New York sugar 
brokers. “Weighing all of the pros and cons in the 
sugar situation, I can only come to the conclusion 
that the basic trend of sugar prices for the first 
half of this year will be upward,” he told a recent 
meeting of the Alabama and Mississippi Bottlers’ 
associations. 


® Citrus Oil Prices: An effect later in the year 
will almost certainly be felt in domestic citrus oil 
prices, following the serious blow that California’s 
freezing temperatures inflicted, many West Coast 
observers feel. It is yet difficult to ascertain how 
much of a rise might be expected in oils extracted 
from citrus peels and processed into flavors and 
extracts for the confectionery and other food indus- 
tries. A. A. Brook, California state director of 
agriculture, reports crop losses as: Navel oranges. 
26 per cent; Valencia oranges, 23 per cent; lemons. 
27 per cent; and desert grapefruit, 30-50 per cent. 
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Confectionately Yours 


oRcenmnnnnecnennanectenets 





i. eoreaet CANDY: Contrast, either 
in flavor or texture, is the aim 
of Armando Spagnoli in making 
candies for his new shop at 971 Lex- 
ington Avenue, New York City. Bit- 
ter and sweet are juxtaposed, for ex- 
ample, in a milk chocolate covered 
piece. The center is a rich French 
chocolate cream which gets its pun- 
gency from the toasted and crushed 
coffee beans mixed into it. A “fluid 
nougat” piece is another of Mr. Spag- 
noli’s favorites. The bitter chocolate 
coating is firm, the center surpris- 
ingly sweet and soft. The nougat is 
almost liquid, thanks to the generous 
amount of honey used. Both “con- 
trast candies” sell for $1.75 a pound. 
Mr. Spagnoli, who came to America 
before the war, learned to make choc- 
olates in Italy in the Perugina plant 
founded by his parents and now 
operated by his brothers. He man- 
aged the Fifth Avenue shop where 
Perugina candies were sold until it 
closed in 1940. Another specialty of 
Mr. Spagnoli is frutta gelatin—gum 
drops in which real crushed fruit 


is used. 
ve % . 


E ASTER NOTE: Popcorn Service 

Company, New York, is intro- 
ducing candy coated popcorn in 
Easter colors. The 314-0z. package 
will also contain a bunny balloon. 
Price will be 19 cents. 


% +e * 


e aravene FRONT: Resenting a 
union woman officer’s entry into 
their dressing room, women workers 
in a Capetown candy plant pushed 


the union representative into a bin 
and poured glucose on her hair. 


at * tt 


inne MIX: In San Luis Obispo, 
Calif., two youths received six- 
month jail terms for stealing two 
nickel candy bars from a blind man 

- In Union City, Penna., a Phila- 
delphian sought to improve on the 
childhood stunt of picking up coins 
through a grating with a gum-tipped 
stick: He pushed his stick into a 
bank teller’s cage. The police ar- 
rested him . . . Arrested for carry- 


ing a sword cane, a New Yorker 
promised on leaving Criminal Court. 
to carry only a peppermint candy 
cane hereafter. 


for March, 1949 








ie eT 58 

Allegheny Ludlum Steel Corpora- 

| EERE eae: wae Feb. “49 
Aluminum Cooking Utensil 

RS Se eee Feb. ‘49 
“Ambrosia Chocolate Co. ..................... 60 
American Dry Milk Institute .............. 8 
“American Food Laboratories, 

IIIS" cancinthcndidta ea meninteniecedamapeiesioalotiicn Feb. ‘49 
“Amsco Packaging Machinery. 

ES Sy ee es Feb. “49 
“Anheuser-Busch, Inc. .................... Nov. ‘48 
ee Nov. ‘48 
ID Gis TOI, | sescsicicececsiiscccricenene 14 
“Berry Copper Works. A. ................ Jan. ‘49 
Blanke-Baer Ext. Pres. Co. ................ 19 
IE i icesnncccsopnced Feb. “49 
Brown Instrument Co. ..................ssse0 52 
*Burckhalter, Inc., C. W.. ................ Feb. “49 
“Burke Products Co., Inc. ................ Jan. ‘49 
» ff  f- “aReaeesee. Dec. “48 


“California Almond Growers Exchange 54 
“California Fruit Crowers 

0 6, 13, 21 
“Candy Merchandising .......................--+ 
“Chocolate Spraying Co. 
“Clinton Industries, Inc. 
*“Coccline Products. Inc. 









“Confection Machine Sales Co. ............ 10 
*“Consclidated Products Co., Inc. ........ 64 
*Corn Products Sales Co. ...................... 59 
Cremo Manufacturing Company ....Jan. ‘49 
“Currie Manufacturing Co. ............ Feb. ‘49 
, Nace len eee Feb. ‘49 
Detecto Scales, Inc. ...................... Feb. “49 
“Diamond Cellophane Products ............ 66 
“Dodge & Olcott, Inc. ................ 2nd Cover 
“Domestic Stove Works, Inc. ................ 42 
“DOT GRID GR. nnnncccscccscscescoccseserscsose 25 
OU FI inca a tanatctcciniascentnbapininianins 15 
Durkee Famous Foods, Div. of 

ee Feb. ‘49 
Ecenomy Equipment Co. .............. Feb. ‘49 
I, I II acricisdntcnsneniennnenatheinnintin 56 
:, meee es teiioaetoabhamaaadadd 37 
*Florasynth Laboratories, Inc. ata Jan. ‘49 
5 tg, ERC Jan. ‘49 
*Fritesche Brothers. Inc. ..................00000... 4 
*Funsten & Company ....................... Feb. ‘49 
*General Mills, Inc. 

Special Commodities Div........... Feb. ‘49 
*Givaudan-Delawanna, Inc. .................. 17 
Glidden Company .................::00+ Feb. ‘49 
_ mo “< 2 (ear 7 
Gutmann & Company. Ferdinand 

Soi ks aahanaitidncsiasiniiddsanepbuatenidioetl Feb. ‘49 
Heekin Can Co., The ...............00. Feb. “49 
“Hooton Checolate Co., The .................. 58 
PRN Ts TIED kceectctececncsvscssnsened Jan. “49 
RPh MN a sasiccesstincctsoceiseenensnceds Feb. “49 
“Ideal Wrapping Machine Co.. ............ 38 
NE fa ticicsnsedenninscninndiid Jan. “49 
Kind & Knox Gelatin Co. ...................... 60 
SUN MEY III scsiescesnscneseiacntntmmesions 42 
“Knickerbocker Case Co. ............ Nov. ‘48 
*Kohnstamm, H. & Co., Inc. ................ 26 
“eames Gt. BGs wicecescccenciccnsessnsens 56 


“For Detailed Reference Data, See The 


INDEX 


Land O'Lakes Creameries. Inc. .Feb. ‘49 


“Lehman Company. Inc., J. M. .............. $1 
Lynch Corporation Package 

Machinery Division ................Feb. “49 
“Lueders & Co., George ............ccccceees $3 
“Magnus. Mabee & Reynard. Inc. Nov. ‘48 
*J. Makowsky Corp. ..................00. Nov. “48 
Manufacturing Confectioner 

I a ccceeibtoene 22, 40 
“Merckens Chocolate Co., Inc. ............ 55 
*Mill River Tool Co. ..................00+ Feb. “49 
*Mills & Bro.. Inc.. Thos. .............. Jan. ‘49 
Milprint, Incorporaated ....................0006 39 
Minneapolis Honeywell Regulator Co. 52 
"Monsanto Chemical Company ............ ll 
“National Equipment Co. ..................00+ 12 
“National Food Products Co. ................ $5 
“National Sugar Refining Co. .............. 18 
“Neptune Meter Company ............ Feb. ‘49 
*“Neumann-Buslee & Wolfe, Inc. .......... 48 
*Norda Essential Oil and Chemical 

SE SR ee 4th Cover 
*Nulomoline Co., The ......................Dec. “48 
*Oakite Products, Inc. .............ccccceeeee 62 
Oringer Manufacturing Co. Sa Feb. “49 


“Package Machinery Company 
*Pack-Rite Machines ..................-.+ 
Paper Package Company ............. 





*Penick & Ford, Lid.. Inc. ..........:00..00000.. $1 
*Peter Partition Corp. ................ Feb. ‘49 
“Pfizer & Co., Inc., Chas. .......... 3rd Cover 
*Phillips Co., Inc., Charles R. .............. $ 
*Pitt & Sons Co., The C. M. .................. 23 
*Polak’s Frutal Works, Inc. ............ Jan. “49 
Wee TI GR erence cincccccrsnienenonssccnmne 38 
"Hee TR Ge oncrecccossceccccccvscesed Feb. ‘49 
Rock-Tred Corporation ...............::0 60 
"Hii TRE, TR nrcececcescicccecenccesetcssiene $7 
*Rudnick. Alexander. & Son .................. 42 


“Savage Bros. Co. 
*Senneff-Herr Co.. Inc. 
TI, TE, cosevencecceccsescoserevnnsenssnnscazes 
‘Solvay Sales Division, Allied 





Chemical & Dye Corp. ........-.:::000+ 61 
“Bepeee «COUMIIMIT .n..asc.sccnccccccscvscenscsonreess 46 
*Stehling Co., Chas. H. ietcolaaceaall Jan. ‘49 
I Ts a csesssersesecercccesctvaiatanens 63 
*Stokes, F. J. Machine Co. .......... Feb. ‘49 
“Sweetnam, Geo. H.. Inc. .............. Feb. ‘49 
*Swift & Co. ....... AEE I Sele 53 
I, xo cctncnscchinpsepsubiinibionhition’ 48 
Union Confectionery Machinery 

OS EE Ee 65 
*Union Pacific Railroad .................. Feb. ‘49 
*Vacuum Candy Machinery Co. .......... 58 
*Voorhees Rubber Mfg. Co.. Inc. .......... 16 
*Voss Belting & Specialty Co. ................ 3 
“Warfield Chocolate Co. .........ccccccccseees 62 
“Weinman Brothers. Inc ..................+ 37 
“Werner. John & Sons, Inc. ............ 47, 57 
UTE TI GG, onvcecccccsccccscscccscessceee 42 
“West Disinfecting Co. .................. Nov. “48 
Western Confectionery Salesmen’s 

OT , Se Ste Ta RE EE . 62 
* Wilbur-Suchard Chocolate Co., 

Ne ea ae a SR Dec. “48 
Wilcox Co., Inc., Gordon H. ................ 54 


“Purchasing Executives’ Number” for 


September, 1948 











NCA and NCWA Plan Expanded Training Program 


E NCOURAGED BY THE billion-dollar candy volume just 
reported for 1948, and in recognition of the whole- 
salers’ part in this increase, the National Confectioner’s 
Ass’n. and the National Candy Wholesalers’ Ass’n. have 
united their efforts in an expanded program of sales 
training. 

The boards of the two organizations have approved 
the creation of the joint committee on distributive educa- 
tion of the confectionery industry to carry forward an 
expanded program which has been conducted in the past 
by the NCA Distribution Committee. 

Action of the NCA board to make the change from 
sole operation of the program was taken at the meeting 
of its board of directors at Chicago in November, 1948. 
but announcement was delayed pending consideration by 
the wholesalers. The NCWA board of directors went on 
record favoring the joint operation at its recent meeting 
in New Orleans, Louisiana. 

The new set-up calls for a joint committee composed 
of an equal number of wholesalers and manufacturer rep- 
resentatives to take over the duties from the NCA dis. 
tribution committee. All text books and teachers’ man- 
uals of the former body will be turned over to the new 
committee for such use, revision, or adaptation as is 
deemed advisable. 

Pending the organization of the joint committee, the 
duties of active direction of the promotion and admin- 
istration will be shared by Philip P. Gott, president of 
NCA, and C. M. McMillan, executive secretary of NCWA. 
James F. MulCahy, former director of the work, has 
severed his connection with NCA as of January 31, 1949, 
states Mr. Gott. 

Both President Gott of NCA and John F. Poetker, 
Jr., president of NCWA express mutual satisfaction on 
the consummation of the joint arrangement. 

“When the original authorization for the so-called 
Detroit survey was made by NCA in November, 1944,” 
states Mr. Gott, “NCWA was not in existence. Today 
NCWA is organized to promote the interests of the 
wholesalers and to promote those activities which will 
assist them in increasing their sales and advancing their 
interest generally. It is an agency which is, and should 
be, well-equipped to assume even greater leadership in 
the promotion of those activities which benefit the con- 
fectionery industry. The action taken by our board of 
directors is evidence of their belief and faith that NCWA 
can and should assume even more aggressive sales leader- 
ship. 

“The NCA is proud of the opportunity it has had 
through its distribution committee in promoting sales 
through the wholesaler and retailer. The sincere and 
conscientious efforts of the members of our distribution 
committee under the leadership of Lester G. Rosskam of 
Quaker City Chocolate & Confectionery Co., Philadel- 
phia; Clarence ©. Matheis, Walter H. Johnson Candy 
Co., Chicago (now in Los Angeles); and Victor H. Geis 
of Mars, Inc., Chicago, have borne and will continue to 
bear fruits in the years ahead. In this connection it must 


page 70 


also be noted that literally scores of officers, committee- 
men and members of allied national and local associa- 
tions, and the press, have rendered invaluable assistance 
in supporting the program. The enthusiasm, zeal and 
leadership of these men appropriately may emphasize 
and reemphasize modernized sales techniques through 
such a program as “Balanced Selling.” 

“We all, of course, are familiar with the enthusiastic 
and aggressive efforts of Mr. MulCahy, who has worked 
tirelessly as director of the NCA distribution program 
during the past three years. Up to October 31, 1948, 
there were 1,433 students who had participated in the 
program, and 225 classes had been held. More than 
3,000 additional individuals have indicated their in- 
terests in taking the course as soon as minimum classes 
can be enrolled for their territories. An investment of 
over $75,000 has been made in the project, not including 
the cost of the Detroit survey. 

“These facts definitely indicate that many of our of- 
ficers and members feel that their original motive in pro- 
moting constructive relations between the manufacturer 
and distributor has been aided by this effort, and that 
the wholesalers and retailers in turn have been motivated 
to use information that will help in selling the products 
of this industry. We are confident that NCWA’s assump- 
tion of their responsibility for the promotional end of the 
program will have a salutary effect upon the extension 
of this important work.” 

President Poetker of the NCWA issued the following 
statement from his office in Cincinnati: 

“We are greatly encouraged by the recognition the 
NCA board has extended to our organization, and the 
opportunity afforded for service to the wholesalers and 
our manufacturer friends alike, through the joint com- 
mittee of distributive education for the confectionery 
industry. 

“We accept the opportunity with humility and with 
a pledge of earnest support of every effort for most ef- 
ficient distribution of confectionery through the whole- 
salers and independent retailers of the country. 

“We believe that the greatest opportunity for in- 
creased sales lies through the independent retailers of the 
country because of the fact that nine out of 10 retailers 
fall in this group, and because many of these retailers 
and wholesalers have not yet caught the vision of mer- 
chandising possibilities of candy. 

“Yet we are conscious and proud of the fact that those 
same wholesalers and retailers are among the first groups 
publicly to proclaim the goal of a billion-dollar industry 
(the 1947 NCWA Convention theme was “The Billion 
Dollar Baby”) and we are having an increased share 
in the total candy sales as revealed in government re- 
ports just published. ; 

“We shall do our part to promote and extend the 
program of distributive education through this new op- 
portunity afforded our association, and we call on whole- 
salers of the country to help us carry out this new re- 
solve.” 


THE MANUFACTURING CONFECTIONER 
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When people of all ages become “regulars” for the candy you make, you 
have a real asset. You owe it to yourself to keep that asset — by using uniform, 
high quality ingredients which naturally include the acidulant in the case 

of fruit flavored confections. 


PFIZER CITRIC ACID 

is available in a special granulation ideally suited for the even acidulation 

%f hard candies. It can safely be counted on for consistent, first-quality results, 
adding a zest of its own to the sweetness of sugar. 


And the ready and complete dispersion of Pfizer Citric Acid 


assures you of the necessary even acidulation of your candies. 
For details and prices: Chas. Pfizer & Co., Inc., 81 Maiden Lane, 
New York 7, N. Y.; 211 E. North Water Street, Chicago 11, Ill; @ 


605 Third Street, San Francisco 7, Calif. 
Manufachuing Chemists Fince 4849 














You can use more customers, can’t you? 
Team up with Norda and get them. 


Depend on Norda Pineapple to make all 
your pineapple-flavored products more 
popular than ever. Give your mixes, gela- 
tins, hard candies, and other favorites 
more real pineapple appeal. 


People like Norda’s true pineapple taste. 
To prove that preference, look at the in- 
dustry leaders whom Norda has served 
for years. 


Improve your products with Norda Pine- 
apple Flavor. Try it by sending today for 
Free Samples. Free Catalogue, too. 
Write now. 


Another “Favorite to Flavor It” — 
from Norda e 


Norda ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 


601 West 26th Street, New York 1, N. Y. 


CHICAGO @ LOS ANGELES @ ST.PAUL @© MONTREAL @ TORONTO @ HAVANA @ MEXICO CITY @ LONDON e@ PARIS 








